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NORMAN TROTTER 


elt DE CURT BEING 


Gasoline and Oils 


WHOLESALE AND RETAIL 
GASOLINE AND MOTOR OILS — TANK TRUCK 
SERVICE 
WE WASH AND STORE YOUR CARS 
FREE AIR SERVICE 


2000 FT. SPLENDID DOCK 


the Service that Wears” 
IAN TROTTER 


LIBRARIES of the 5 CURRENT, ONT. 


UNIVERSITY OF TORONTO 
by 








Mary Williamson 


NORMAN TROTIER 
LITTLE. CURRENT 


Se 


Builders Supplies 


ROUGH AND DRESSED LUMBER 
LATHS SHINGLES MOULDING 
EVERYTHING FOR THE BUILDER 
WHOLESALE AND RETAIL 


PHONE 18A, 18B. DOCK No. 3 
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“We Give the Service that Wears’ 
NORMAN TROTTER 


LITTLE CURRENT, ONT. 
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W. D. RITCHIE & SON 


LITTLE CURRENT, ONT. 


CD 


Largest and Best Food Distributors on the 


MANITOULIN ISLAND 


A complete stock always on hand of 
Foreign and Domestic Groceries, Inspected Meats, Milk-fed 
Poultry, Fruit and Vegetables. 
Fresh Bread and Rolls Daily 
Special Attention to Marine Trade 


DAY AND NIGHT SERVICES 





SECRET OF GOOD RECEIPTS—BUY AT RITCHIE’S 
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MANITOULIN GARDENS 


AT 
SHEGUINDAH, ONT. 


The most beautiful of all the Manitoulin regions. 


Choice Market Garden and Hothouse Products. 
SHRUBS, ANNUAL AND PERENNIAL PLANTS, 
CUT FLOWERS 


W. WeJdy MO RRAY 


Manager 


SHEGUINDAH —- eee ONT. 











H. W. McLaughlin 


General Merchant 


MANITOWANING — ONT. 


Tourists—Make our place your place for purchasing your 
wants. We carry a fresh and well-assorted stock of Eats, as 
well as Wares and Indian Birch and Grass Work. 


We would be pleased to meet you and will guarantee you good 
service and A No. One Quality Goods. 


H. W. McLAUGHLIN 
The People’s Merchant 


MANITOWANING = ONT. 











H. W. McLaughlin 


General Merchant 


MANITOWANING —_ ONT. 


We carry a large and well-assorted Stock of General Merchan- 
dise. We would appreciate your business. We buy and sell on 
the lowest possible cash basis. We handle all kinds of Farm 
Produce direct. Therefore can give the Trade A No. One Goods 
at the lowest prices. Give us a chance to prove our statement. 


H. W. McLAUGHLIN 
The People’s Merchant 


MANITOWANING — ONT. 





Go to 


JACKSON'S 


LITTLE CURRENT 


for 


GUARANTEED WATCH REPAIRS 


Mr. Patten begs to inform the Cook Book reading public, 
that he has survived without any apparent ill-effects, the 
concoctions of previous Cook Books which have been tried out 
on him; and is still engaged at Land Surveying in the Districts 
of Manitoulin, Sudbury, and Algoma, Ontario, in which terri- 
tory he has been continuously engaged at such work since 1877. 


Little Current, Ontario. 


GOOD RECIPE 


(Passed by the National Board of Censors) 


What does a husband have to eat while his wife is com- 
piling a cook book? 
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FRANCES STARR SAID 
THE COOK BOOK! OUR MOST VALUABLE LITERATURE! 


Men have done great things while starving but not for long! 
Those who contribute to the wealth and progress of the world, 
whether in science, art or labour, must be unconscious of the 
physical machine and that is possible only through good health 
and that is possible only through good cooking. As we are not 
all “born cooks” we can “acquire” the art and gratefully thank 
| Heaven for 


THE COOK BOOK. 
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PREFACE 


To prepare and complete a Cook Book that would answer 
the demand of the public was deemed a wise and popular means 
whereby money could be raised to aid in the work of the 
Woman’s Auxiliary of Holy Trinity Church, Little Current. 


To add to the value of this little book the Auxiliary in 
compiling it has kept always in mind this important principle, 
that all receipts therein should be those only that had previous- 
ly been tested, and had been found economical, wholesome and 
dainty. 


It is also desired that this book should serve as a Souvenir 
of the Manitoulin Island and that those who visit this beautiful 
part of the country and those who may visit it in the future 
may have a pleasant recollection of beautiful scenes, good high- 
ways, splendid fishing and boating, courteous merchant service, 
good accommodation and well prepared food. 


Thanks are due to the business houses who have assisted 
by using advertising space and to those who have contributed 
the receipts and practical suggestions which have greatly aided 
us in making this Book a success. 
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; a Knox Gelatine comes in two packages—Plain and Acidulated (Lemon Flavor) 





SOUPS 


ASPARAGUS SOUP 


One large bunch of asparagus, cut into short lengths, the woody 
parts by themselves. 1 cup of milk, 1 tablespoon of butter rolled in 1 of 
prepared flour, pepper and salt and 3 pints of soup stock. Put the stock 
on with all the woody parts or stalks and 1/3 of the green heads or tips. 
Cook until the asparagus is soft enough to rub through a colander and 
leave only the fibre behind. Return the soup and pulp to the fire, season 
and bring to a boil. Drop in the reserved heads which have been cut into 
inch pieces and cooked in another kettle until tender. Heat the milk, stir 
into the butter and flour, and add to the soup. Pour over fried bread dice 
and serve. 


POTATO SOUP 


4 large potatoes or 6 small ones, 2 small onions, put on to boil in 2 
quarts of water adding 1/2 ounce of salt, 4 pepper corns and 2 ounces of 
butter. Boil for an hour, then rub through a puree sieve. Return to the 
saucepan with. a pint of milk. When the soup boils, sprinkle in gradually 
3 ounces of crushed tapioca, boil for about 15 minutes and serve.—E.T.B. 


CREAM OF CELERY SOUP 


Cut celery into small pieces and cover with 1 pint of water; add 1/2 
teaspoon salt. Boil till tender, then rub through a sieve into 1 pint of 
heated milk with 2 or 3 slices of onions. Cream 1 tablespoon of butter and 
1 of flour together, adding gradually to the milk and cook till creamy; 
add pepper.—Q. Foote. 


OYSTER SOUP 


1 qt. milk, bring to the boil and add 1 rolled soda biscuit, 1 dessert- 
spoon butter, a pinch of cayenne pepper dnd salt to taste. Then add 1 
qt. of Oysters or less and remove from fire when oysters curl. Small 
pinch of soda will keep it from curdling.—E. O. Montizambert. 


TOMATO SOUP 


1 quart can tomatoes, 1 pint hot water, 1 tablespoon sugar, 1 tea- 
spoon salt, 4 cloves, 4 pepper corns or one salt spoon of white pepper, 1 
tablespoon butter, 1 tablespoon chopped onion, browned in butter, 1 table- 
spoon chopped parsley. Boil all together one hour, strain and add one 
tablespoon corn starch. If not thick enough add more corn starch.—Mrs. 
C. R. Atkinson. 
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Ohe Pluron House 


Proprietor: M. J. FITZGERALD, 
ELELGESCURKENT 


DAY AND NIGHT TAXI SERVICE 


CHARLES AS id ARE 


PHONE 42 
LITTLE CURRENT - . ONTARIO 


GRANDVIEW HOUSE 


. Meals at all Hours 


Prices Reasonable 


GIVE ME A CALL 
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Knox Gelatine is Guaranteed to please or money back 


TOMATO SOUP 


Cook 1 can Tomatoes or the same quantity of fresh ones, with 1 pt. 
water and 1 slice or one small onion, 4 cloves, 2 teaspoons sugar, 1 tea- 
spoon salt, for 20 minutes. Strain and add 1/8 teaspoon baking soda. 
Bind with 2 tablespoons butter and 8 tablespoons flour. Reheat and serve. 


TOMATO SOUP 


2 qts. meat broth, 1 pt. tomatoes, 3 tablespoons rolled oats, 1 heaping 
tablespoon minced onions, and let boil gently 1 hr. Add 1/4 teaspoon soda, 
then 1 cup rich milk or cream, season to taste.—Mrs. R. Sommerville. 


TOMATO CREAM 


18 large ripe tomatoes, 12 good cooking apples, 12 onions. Slice all 
and boil about 1 hr. Then strain and add 1 qt. vinegar, 2 tablespoons. 
mustard, 1 lb. white sugar, 1/2 teaspoon cayenne pepper, 2 tablespoons 
salt, 2 dessertspoons ginger. Boil again 1 hr. and seal.—Mrs. D. McGil- 
very. 


TOMATO BOUILLON 


1 pk. ripe tomatoes, 1 bunch celery, 6 onions. Boil altogether and 
strain. Heat and thicken with 1/2 cup of flour, 1/2 cup of butter, 1/4 
cup of salt, 1/4 cup sugar, 1/4 teaspoon cayenne pepper. Let come to a 
boil and seal.—Mrs. D. McGilvery. 


CREAM OF CELERY SOUP 


2 cups of veal or chicken broth, 3 cups celery cut in small pieces, 2 
cups boiling water, 1 sliced onion, 2 tablespoons butter, 2 cups of milk, 
3 tablespoons flour, 1 cup of cream, salt and pepper. Parboil the celery 
in water 10 minutes, drain, add stock, cook until celery is soft, and rub 
through seive. Scald onion in milk, remove onion, add milk to stock, bind, 
add cream, and season with pepper and salt. 


PEA SOUP 


1 can peas, 2 teaspoons sugar, 1 pt. cold water, 1 pt. milk, 1 sliced 
onion, 2 tablespoons butter, 1 teaspoon salt, 2 tablespoons flour, 1/8 tea- 
spoon pepper. Drain peas from their liquor, add sugar and cold water, 
and simmer 20 minutes. Rub through sieve, reheat and thicken with but- 
ter and flour cooked together. Scald milk with onion, remove onion and 
add milk to pea mixture. Season with salt and pepper. Peas too old to 
serve as vegetable may be utilized for soups. 
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Ourens Hotel 
J. A. BENNETT, Proprietor 
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40 BEDROOMS RATE $3.00 PER DAY 
SPACIOUS SAMPLE ROOMS 
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MANSION HOUSE 


J. A. JOHNSON, Proprietor 


LITTLE CURRENT - ONTARIO 
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The Knox Acidulated package contains Lemon Flavoring 





SCOTCH BROTH 


3 lbs. of beef, 1/4 cup pot barley, 1 large carrot grated, 1 large 
onion, small piece of cabbage, small piece turnip, last three items chopped 
fine. Put on barley with 1/2 gallon of water and let boil for 1 hour. Add 
meat and vegetables, and boil gently 2 hours. Salt to taste—Mrs. R. 
Sommerville. 


CREAM OF BEAN SOUP 


« 


1 cup of dried beans, 3 pints cold water, 2 slices of onion, 4 slices of 
carrot, 1 cup cream or milk, 4 tablespoons butter, 2 tablespoons flour, 1 
teaspoon salt, 1/2 teaspoon pepper. Soak the beans over night and in 
morning drain and add cold water to cover. Cook until soft and rub 
through sieve. Cut the vegetables in small cubes, cook five minutes in half 
the butter. Remove the vegetables, add flour, salt and pepper. Blend well 
and stir into boiling soup. Add the cream or milk, reheat. Strain and 
add remaining butter in small pieces.—Mrs. B. H. Turner. 


SPLIT PEA SOUP 


1 cup dried split peas, 2 1/2 quarts cold water, 1 pint milk, 1/2 
onion, 3 tablespoons butter, 2 tablespoons flour, 1 1/2 teaspoons salt, 1/3 
teaspoon pepper, 2 inch cube of fat salt pork. Pick over the peas and 
soak several hours in water, drain, add cold water, pork and onion. Sim- 
mer three of four hours or until soft. Rub through a sieve. Add butter 
and flour cooked together, salt and pepper. Dilute with milk, adding more 
if necessary—Mrs. B. H. Turner. 


POTATO CORN SOUP 


Pare and slice six medium potatoes and two or three large onions. 
Boil in a little water till cooked. Drain and add one can of corn and milk 
to cover. Add butter, pepper and salt. Heat and serve.—J. Lawrene Cald- 
well. 
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STR, WINONA 


ONLY DAILY CONNECTION BETWEEN MANITOULIN 
AND THE MAINLAND 


SCHEDULE 
Geaving, GoresBavesw ie 5 ee Wise oes Oy: 10 a.m. 
IATELVING Cutler cee ase ee mee. Pee ee ey LS0epsm: 
CAVING OUGLOT ey ge eae ttn ea ce eee 315 ap. M1. 
Arriving: Gore@cBays otis ges Oi eee eared 6 p.m. 
FARE 


Passenger $2.50. Return $4.00 (Meals Extra 50c.) 
Automobile $4. Return $6. Accommodation for 9 cars. 
Gangway Dimensions:—Height 6 ft. ll in. Width 7 ft. 9 in. 


Write or wire for information or reservation to 
JAS. PURVIS, Proprietor, Gore Bay, Ontario. 
Capt. A. Casson. . 











Give Knox Gelatine to Children—Ask your Physician 


El Si 


“First plan your work. Then work your plan. 
Where there’s a will there’s a way.” 


RECIPE FOR CATCHING BASS 


Split a three-inch square of absorbent cotton. Put a tablespoon of 
cornmeal between layers. Put in saucepan and just cover with water. 
Cook until cornmeal is well swelled through cotton.—C. R. Young, M.D. 


BAKED CODFISH (Light and Fluffy) 


Cream 2 tablespoons butter, 2 tablespoons flour. Add 1 cup milk 
and cook thoroughly. Add yolks 3 eggs beaten, 1 cup finely picked cod- 
fish previously soaked in cold water. Add beaten whites and fold in 
lightly. Bake until set.—V. D. D. 


BROILED FISH 


Skin or scale the fish and take off fillets. Put on rack in broiler or 
on toaster over a hot fire but one that is low in fire pot and cook for half 
hour or longer according to size of fish turning, and browning on both 
sides. This is a most delicious way of cooking fish but there is always a 
nasty smell and care should be taken to keep kitchen door closed.—Mrs. 


Grant Turner. 
SALMON BALLS 


Flake one can of salmon in dish and add a slightly beaten egg and 
enough ground cracker crumbs to make of consistency that will handle. 
Shape in balls and fry in butter and serve hot.—Mrs. Grant Turner. 


TUNA FISH A LA KING 


1 small can Tuna fish, 2 tablespoons butter, 2 tablespoons flour or 
cornstarch, 2 cups of whole milk, 1/2 teaspoon salt, 1/4 cup canned pi- 
mentoes cut in pieces, yolk 1 egg. Melt butter, add flour and stir till well 
blended, then pour on milk gradually, stirring constant’y. Bring to boil- 
ing point, add salt and pimentoes and Tuna fish flaked. Again bring to 
boiling point, add slightly beaten egg yolk, stir until thick and pour into 
buttered baking dish, cover with bread crumbs and bake 10 or 15 minutes 
till brown.—Mrs. Rhodes. 


SALMON LOAF 


1 large can of salmon, 4 eggs, 2 cups of bread crumbs, 1 tablespoon 
butter, 1/2 teaspoon sage, pepper and salt to taste. Mix all lightly and 
steam two hours, in mould.—Mrs. R. Sommerville. 
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GORE BAY 


Drugs & Dispensing 


DRUG SUNDRIES 


Stationers Magazines 
Kodaks Cameras Films’ Developing & Printing 
Ganone’s &  £Willard’s Chocolates 


Toilet Articles School Supplies 


GEO. R. McRAE & CO. 


ER, 


~ DISPENSING CHEMISTS > 
PHONE 51 GORE BAY, ONT. 
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Knox Gelatine makes Desserts, Salads, Candies, Puddings, Ices, Ete. 





JELLIED SHRIMPS 


1 cup shrimps, 2 cups water, 2 tablespoons gelatine, soaked in 1/4 
cup water, 1 cup green peas, salt and pepper to taste. Canned shrimps 
may be used, in which case use the juice from can in place of like amount 
of water and omit salt. Heat the liquid and pour over soaked gelatine, 
when melted pour over shrimps and peas. Mold and chill.—Mrs. B. H. 
Turner. 


JELLIED SHRIMPS 


1 quart can of tomatoes, 1 1/4 cups water, 1 1/2 teaspoons salt, 1/4 
teaspoon pepper, 4 cloves, 1 Bay leaf, 1 tablespoon sugar, 1 teaspoon mus- 
tard 1 small onion minced, 2 tablespoons gelatine, 1 1/2 cups shrimps, 
1/2 cup celery or peas, 1/4 cup diced green pepper. Cook tomatoes, one 
cup water, pepper, salt, cloves, bay leaf, sugar, mustard and onion for 
fifteen minutes. Strain and pour over gelatine which has been softened 
in 1/4 cup water. Cool until it starts to thicken, then pour over shrimps, 
celery and green pepper. Pour into moulds and chill.—Mrs. B. H. Turner. 


SHREDDED WHEAT OYSTER, MEAT OR VEGETABLE 
PATTIES 


Cut oblong cavity in top of biscuit, remove top carefully and all 
inside shreds, forming a shell. Sprinkle with salt and pepper, put small 
pieces of butter in bottom, and fill the shell with drained, picked and 
washed oysters. Season with additional salt and pepper. Replace top of 
biscuit over oysters, then bits of butter on top. Place in a covered pan 
and bake in a moderate oven. Pour oyster liquor or cream sauce over 
it. Shell fish, vegetables, or meats may also be used. 


BOILED TROUT WITH PARSLEY BUTTER 


Leave fish whole, tie in square of cheese cloth, cover with cold water 
and large handful of salt. When it comes to a boil put on back of stove 
for 1/2 hour and fish will remain firm when rolled from cloth to platter. 
Serve with parsley butter made by putting one heaping tablespoon butter 
in saucepan, 1 heaping tablespoon flour. Dash of cayenne, salt, hot milk 
to make rather thick sauce and 1/2 tablespoon chopped parsley added 
just after removing from fire. 


FRIED OYSTERS 


Select large oysters, wash them. Sprinkle with salt and pepper. Dip 
in slightly beaten egg, then in bread crumbs, fry in deep fat until brown. 
Drain on a paper.—Mrs. B. H. Turner. 
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MENSOURS ~ 


Confectionery and Ice Cream Parlor 
ESTABLISHED SINCE 1900 
Fruit and Candy Always Fresh 


ICE CREAM made on the premises daily 


Fresh Milk and Cream always for sale 
ALL ORDERS PROMPTLY FILLED 
| WE AIM TO PLEASE 
LITTLE CURRENT . : ONTARIO. 


CONFECTIONERY 
‘Always Fresh and Wholesome” 


FRUITS— | 
Lemons, Oranges, Apples, Etc., always on hand. Other 
fruits in season. 


CANDIES— 
Chocolates, Chocolate Bars, Gum, and a choice line of 
Candies in Bulk. 


BAKING— 
Bread, Buns, Cakes, Pies, Fancy Pastry, Wedding Cakes, 
Ete. 


R. ROBINSON 


BAKER AND CONFECTIONER 
Orders for delivery must be in by 4 p.m. 
PHONE 21 GORE BAY, ONT. 
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Use Knox Gelatine if you would be sure of results 


FRIED FISH 


Remove skin and as many bones as possible. Cut in pieces, dip in 
egg seasoned with salt and pepper, then in fine cracker crumbs or half 
flour and half cornmeal. Have frying pan half full of boiling fat and 
fry to golden brown. 


FILLING FOR OYSTER PATTIES 


4 cups of milk, 5 blades of mace, 1 tablespoon butter, 5 tablespoons 
flour, mix smooth and add milk, flavour with salt and cayenne pepper, a 
drop or so of Worcestershire sauce. This fills 3 doz. patties. 


BAKED MANITOULIN WHITE FISH 


Take a four pound (or larger) fish, clean it and fill the body cavity 
with dressing of 2 cups bread crumbs, 1/2 cup melted butter, slice of 
onion, salt and pepper. Sew up the cavity and season, with salt and 
pepper and dredge with flour. Spread with butter and place on a greased 
paper in a baking pan. Baste every ten minutes and bake about three- 
quarters of an hour. Serve with egg sauce. 

EGG SAUCE—1 1/2 cups milk, 1 tablespoon flour, 1 tablespoon but- 
ter, pepper and salt. Cook until it thickens and add two hard boiled eggs 
finely chopped. Pour over fish and serve at once. 


Lay Ke 














AGRICULTURAL PROSPERITY ON MANITOULIN ISLAND 


| Dairying, Beef, Cattle, Sheep and Wool are the Staple Lines of 
Fed Production. 











All you add is water and sugar to the Knox Acidulated package 





MEATS 


Bad dinners go hand in hand with depravity, 
while a properly fed man is already half saved. 


MEATS AND THEIR ACCOMPANIMENTS 


With Roast Beef: tomato sauce, grated horse radish, mustard, cran- 
berry sauce, pickles. 

With Roast Pork: apple sauce, cranberry sauce. 

With Roast Mutton: currant jelly, caper sauce. 

With Boiled Mutton: onion sauce, caper sauce. 

With Boiled Fowls: bread sauce, onion sauce, lemon sauce, cran- 
berry sauce, jellies, also cream sauce. 

With Roast Lambs: mint sauce. 

With Roast Turkey: cranberry sauce, currant jelly. 

With Boiled Turkey: oyster sauce. 

With Venison or Wild Ducks: cranberry sauce, current jelly. 

With Roast Goose: apple sauce, cranberry sauce, grape or current 

jelly. 

With Boiled Fresh Mackerel: stewed gooseberries. 
With Fresh Salmon: green peas, cream sauce. 
Spinach is the proper accompaniment to veal, green peas to lamb. 


OLD ENGLISH BEEFSTEAK 


Cut lean beefsteak in about two inch squares. Put layer in bottom 
of baking dish. Sprinkle with flour, pepper and salt and a little onion. 
Repeat until dish is three parts full. Cover with cold water. Put lid on 
baking dish and bake in a moderate oven three hours.—Mrs. C. L. D. 
Sims. 


YORKSHIRE PUDDING 


2 eggs, 1 cup milk, 1/4 teaspoon salt, and enough flour to thicken 
same as pancake batter, 2 teaspoonfuls baking powder; stir together well 
and turn into pan with roast beef. Cook in gravy till a lovely brown. 
Cut in squares and serve with meat. 


MEAT LOAF 


1 lb. of raw beef chopped, 1 lb. of raw pork chopped, 4 crackers rolled, 
2 eggs, butter size of an egg, 1 cup of sweet milk, salt and pepper and 
sage to taste, form into a loaf and bake for 1 hour.—Mrs. D. McGilvery. 
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Weal CLARE 


GORE BAY, ONTARIO 


Painter and Interior Decorator and Letterer 


Estimates Cheerfully Given 





GEORGE, STRAIN, Senior 


BUILDER AND CONTRACTOR 


GORE BAY - - ONTARIO 


THOS, SMa 


BUILDER AND CONTRACTOR 
Work Guaranteed 
Agent for Brantford Roofing 


LITTLE CURRENT - - ONTARIO. 
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For Dainty Delicious Desserts use Knox Gelatine 








BEEF STEAK PUDDING 


1 1/4 lbs. round steak, 1 medium sized beef kidney, 1 medium sized 
potato, water or stock to cover, 3 cups flour, 2 cups suet, 1 teaspoon bak- 
ing powder, 1/2 teaspoon salt. Make a stiff dough, line a deep. pudding 
bowl with dough, fill it with alternated layers of the beef and kidney cut 
in small squares, thin slices of raw potato, sprinkle with salt and pepper, 
cover with the water or stock. Put a layer of the dough on top, tie a thin 
damp, floured cloth tightly over the top and place in kettle to boil stead- 
ily for 5 hours. 

2 or 3 sausages, a few mushrooms, or a little sliced chicken is a great 
improvement in flavor. Kidney should be covered with boiling water and 
allowed to stand 30 minutes before using.—O. F. P. 


LITCHFIELD PIE (Veal) 


3 veal cutlets, 6 eggs, bacon. Cut veal into small pieces and place 
evenly in bottom of pie dish, season with salt and pepper then put in a 
layer of bacon cut in small pieces. Break on top of this the eggs, being 
careful not to break'the yolks; salt and pepper and then add another 
layer of veal and bacon. Boil down the veal trimmings for gravy. Cover 
with a good pie crust and bake in slow oven for 1 1/2 hours. To be eaten 
cold.—Mrs. W. Montizambert. 


COLD VEAL SHAPE 


Chop a veal shank in 3 pieces, cover with warm water, and stew till 
tender. Cut up the meat in small pieces, and place in a mould, cover with 
the broth flavoured with salt and pepper, add 1 teaspoon of anchovy 
sauce. Put in a good oven for 20 minutes to clear. Place aside to cool 
and turn our next day.—O. F. P. 


HAMBURG STEAK WITH ONIONS 


Fry onions sliced fine in dripping. Take out onions and fry the Ham- 
burg steak which has been mixed with salt, pepper and summer savory 
to taste and made into balls. Serve with the onions which should be kept 
hot or reheated and gravy can be made with fat in pan. 


VEAL LOAF 


Separate a knuckle of veal in pieces by sawing through bone. Wipe, 
put in kettle with one pound lean veal and one onion; cover with boiling 
water, and cook slow’y until veal is tender, Drain, chop meat finely, and 
season highly with salt and pepper. Garnish bottom of a mould with 
slices of “hard-boiled eggs and parsley. Put in layer of meat, layer of 


pk) Vase 


Mansion House Barber Shop 


GET THE SERVICE a YOU GET ALL 


J. L. ARMSTRONG 


Obhe Recorder 
LITTLE CURRENT RE SN! ONTARIO. 


A. E. GRAHAM, Editor and Proprietor 
Manitoulin’s Leading Newspaper 


Commercial Printing of All Kinds 


Mantioulin Lxpostior 
The Farmer’s Friend 
Circulates among the Homes of Eastern Manitoulin 


W. MOORE, Editor. 
LITTLE CURRENT : f ~ ONTARIO. 





Knox Gelatine—the Highest Quality for Health 


thinly sliced “hard-boiled” eggs, sprinkle with finely chopped parsley, 
and cover with remaining meat. Pour over liquor, which should be re- 
duced to one cupful. Press and chill, turn on a dish, and garnish with 
parsley. | 


CURRIED VEAL 


Cut into small pieces some cold roast or stewed veal. Fry 1 small 
onion, or more if you wish, in butter or dripping. Remove the onion and 
brown the meat thoroughly in the fat. Cover with water and cook for a 
few minutes, flavouring the mixture with curry powder, allowing 1/2 
teaspoon of curry to each pound of meat, thicken the broth with flour. 
Add 1 tablespoon of vinegar or lemon juice. Serve with a border of 
steamed rice. The browned meat, the onion and the curry powder make 
a savory mixture that will go a long way in flavouring rice. 


VEAL CUTLETS 


Wipe the cutlets with a damp cloth, dip them first in beaten eggs, 
then in cracker or bread crumbs, then fry in dripping to a rich brown. 
Cook slowly that they may be thoroughly done. Serve with tomato sauce. 


VEAL BIRDS 


Wipe slices of veal from leg, cut as thinly as possible, then remove 
bone, skin, and fat. Pound until one-fourth inch thick and cut in pieces 
two and one-half inches long by one and one-half inches wide, each piece 
making a bird. Chop trimmings of meat, adding for every three birds a 
piece of fat salt port cut one inch square and one-fourth inch thick; pork 
also to be chopped. Add to trimmings and pork one-half their measure of 
fine cracker crumbs, and season highly with salt, pepper, cayenne, poultry 
seasoning, lemon juice, and onion juice. Moisten with beaten egg and 
hot water or stock. Spread each piece with thin layer of mixture and 
avoid having mixture come close to edge. Roll, and fasten with skewers. 
Sprinkle with salt and pepper, dredge with flour and fry in hot butter 
until a golden brown. Put in stewpan, add cream to half cover meat, cook 
slowly twenty minues or until tender. Serve on small pieces of toast, 
straining cream remaining in pan over birds and toast, and garnish with 
parsley. A Thin White Sauce in place of cream may be served around 
birds. . 


TO FLAVOR LAMB DELICIOUSLY 


Put in the water in which lamb is to be boiled a few whole cloves, a 
long stick of cinnamon. To 1 leg of lamb allow one small handful of 
cloves and 2 or 8 sticks of cinnamon. If lamb is to be roasted, boil the 
cloves and cinnamon in water and baste the lamb with it. 
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Dr. Davis’ Hospital at Mindemoya. 





A. WILLIAMSON 


GROCERIES AND MEAT 


HOMEMADE BREAD 
SCHOOL SUPPLIES ICE CREAM IN SEASON 


MINDEMOYA, ONT. 








D. AL, WILLIAMSON 


GENERAL HARDWARE 





GASOLINE STATION 
MINDEMOYA, ONT. 
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Try Knox Acidulated Gelatine with the Lemon Flavor enclosed 


SWEETBREADS 


A sweetbread is the thymus gland of lamb or calf, but in cookery, 
veal sweetbreads only are considered. Sweetbreads spoil very quickly. 
They should be removed from paper as soon as received from market, 
plunged into cold water and allowed to stand one hour, drained and put 
into acidulated, salted boiling water, then allowed to cook slowly twenty 
minutes; again drained and plunged into cold water, that they may be 
kept white and firm. Sweetbreads are always parboiled in this manner 
for subsequent cooking. 


BROILED SWEETBREAD 


Parboil a sweetbread, split cross-wise, sprinkle with salt and pepper, 
~ and broil five minutes. Serve with lemon butter. 


CREAMED SWEETBREAD 


Parboil a sweetbread, and cut in one-half inch cubes, or separate in 
small pieces. Reheat in one cup white sauce. Creamed sweetbread may 
be served on toast, or used as filling for patty cases or Swedish timbales. 


PORK CURE 


3 cups salt, 2 cups brown sugar, 2 cups black pepper, 1 cup cayenne 
pepper; for 200 lbs. pork. -Rub mixture on each piece, let stand over night, 
do that for 3 days, keep turning it every day. Then put it in bags and 
hang it up.—Mrs. R. Sommerville. 


STAND-UP PORK PIES 


2 1/2 pounds flour, 8/4 pound lard, 3/4 pint boiling water, small tea- 
spoon salt. Work while warm into shape desired. Cut small covers mak- 
ing hole in centre of each as large as a five-cent piece. Have bones 
removed from meat and put on to boil for gravy season. Cut meat into 
small cubes and season with 1 teaspoon salt, 1 teaspoon pepper to 1 
- pound meat. Fill pies 3/4 with cubes and bake at least one hour. When 
cool but before gravy jellies fill pies—Miss A. F. D. 


MEAT PIE 


Mince 1 pound pork or veal and ham, season to taste, have ready some 
good pastry. Roll pastry not too thin. Mould into shape, put in mince 
meat, put on top of pastry, bake in moderate oven one hour. When cold 
fill with jelly made with rind of pork. Serve cold——Mrs. Edmonson. 
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MINDEMOYA GCREAMERY 


The home of 
WAGG’S Pasteurized Creamery Butter. 


Our Butter is made from No. 1 pasteurized cream under 
the most sanitary conditions. 


We extend to the Public an invitation to visit our cream- 
ery and see our sanitary, up-to-date method of making butter 
of quality. 


If your grocer does not handle our brand of butter send to 
us direct and we shall see that you get it. Ask for WAGG’S 
PASTEURIZED CREAMERY BUTTER.” 


“MANITOULIN FOR BETTER BUTTER” 
A. J. WAGG - - MINDEMOYA, ONT. 


J, HEMBRUEF & SON 


GROCERIES, FRUITS AND PROVISIONS 
Fresh and Cured Meats 


Our Motto: “QUALITY AND SERVICE.” 


LITTLE CURRENT . - ONTARIO. 
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Knox Gelatine is highest quality and worth its price 


POT PIR: 


1 egg, 1/2 cut sweet milk, 2 teaspoons baking powder, salt. Flour to 
make a stiff batter. Drop from spoon into chicken gravy and boil ten 
minutes without removing lid.—A.S.T. 


RABBIT EN CASSEROLE 


Soak rabbit in salt and water over night. In morning fry 6 slices 
bacon. Put in casserole dishes. Cut rabbit in six pieces. Roll in flour 
and fry brown in bacon fat. Place in casserole and make thickened gravy 
in frying pan. Pour over meat. Season with one small onion, pepper, 
salt, spray of celery leaves and bake in oven two hours covered. 


FROGS’ LEGS 


Take nicely cleaned frogs’ legs, lay them in salt and water for about 
an hour, drain well and roll in egg and rolled cracker crumbs, pepper and 
salt. Fry brown in butter, using a very hot pan, or after draining well, 
drop into a pot of very hot lard and cook like doughnuts. 


BREAD SAUCE 


1 1/4 cups milk, 1/3 cup stale bread crumbs, 1 tablespoon butter, 
1/2 teaspoon salt, 1/8 teaspoon pepper, grating nutmeg. Cook milk, 
breadcrumbs and onions together for 15 minutes. Add butter and sea- 
soning. 


FORCEMEAT FOR PATTIES OR PIES 


1/4 Ib. ham or bacon, 1/2 lb. cold chicken or veal, 1 onion, 1/2 table- 
spoon of chopped parsley, 1 teaspoon chopped lemon peel, 1/2 teaspoon 
salt, 1/2 teaspoon white pepper, a pinch of cayenne pepper, 1/2 lb. 
bread crumbs, 1 or 2 eggs. Mince very fine then pound, bind with eggs 
beaten in a little milk. 


PICKLE FOR TONGUE 


8 ozs. salt, 4 ozs. sugar, 1/2 oz. salt petre, 3 ozs. ground black pepper. 
Rub together thoroughly and rub onto tongues. Leave in covered crock 
and turn tongues every day and rub mixture in until they form their 
own juice. Enough for two tongues. They dre ready for cooking in from 


- two to six weeks.—Mrs. Grant Turner. 
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Knox Gelatine will help the delicate child 


BAKED HAM WITH GREEN PEPPERS 


Get a piece of uncooked sugar cured ham about an inch thick and 
put in a shallow pan. Cover with green peppers chopped fine and pour 
milk over whole to cover. The pan sheuld not be much larger than the 
piece of ham. Bake in slow oven for an hour.—Mrs. Grant Turner. 


IRISH STEW 


2 to 3 lbs breast mutton, 1 1/2 pts. water, salt and pepper to taste. 
4 lbs. raw potatoes, 4 large onions. Put the mutton in large saucepan, 
cover with the water and salt and pepper, let stew gently for 1 hour. 
Cut the meat in small pieces, skim the fat from the gravy, slice the 
potatoes and onicns into it. Let stew gently for 1 hour. Stir frequently to 
prevent burning.—Mrs. R. Sommerville. 


DUMPLINGS FOR STEW 


1 cup flour, 1/4 teaspoon salt, 2 teaspoons baking powder, 1/3 cup 
milk. Sift all the dry ingredients. When stew is cooked, quickly stir the 
milk into the flour, making a soft dough. Drop by spoonfuls into the hot 
stew. Cover at once and boil gently 15 minutes. 

Note—The pot must not be uncovered while dumplings are cooking. 
—Mrs. R. Sommerville. 


BRAISED TONGUE 


Take a fresh tongue, put in kettle, cover with boiling water and cook 
slowly for 2 hours. Take tongue out and remove skin. Place in deep pan 
or casserole and surround with 1/2 cup each of diced carrots, onions and 
celery, and a spray of parsley. Cover with 4 or 5 cups of sauce made 
from 1/4 cup of butter browned with 1/4 cup of flour and 4 or 5 cups of 
the broth tongue was cooked in. Cover closely and bake in oven another 
2 hours.—Mrs. K. R. Montizambert. 


ROAST WILD DUCK 


Dress and clean a wild duck, place in pan, rub with butter, then 
sprinkle with salt and pepper and cover breast with ten slices of fat salt 
pork. Bake 1 hour in a hot oven, basting every 15 minutes. Three small 
onions may be put in body to take the wild flavour away. Currant jelly 
should accompany a duck course. Tough ducks are sometimes steamed 
1 hour, then cooked as the above.—Mrs. Kingsborough. 
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Knox Acidulated Gelatine saves the cost, time and bother of squeezing lemons 3 





SAGE AND ONION STUFFING FQR PORK, GEESE 
. OR DUCKS 


3 onions, 5 ozs. bread crumbs, 8 sage leaves, 1 oz. butter, salt to taste 
and 1 egg. Wash, peel and boil the onions in two waters to extract the 
strong flavour, and scald the sage leaves a few minutes. Chop onions and 
sage leaves very fine, mix with the bread crumbs, season with pepper and 
salt and butter, and mix in the yolk of an egg. 


FORCEMEAT FOR POULTRY 


3 ozs. lean bacon, 1/2 lb. suet, peel 1/2 lemon, 6 ozs. bread crumbs, 
1 small spoonful of parsley, 1 spoonful of thyme and sweet marjoram 
mixed, salt, nutmeg and eggs. Mince meat fine, stir in the bread crumbs, 
taking care that everything is well mixed together. Beat in enough eggs 
to bind so as to make it light and delicate. If required for balls, fry a 
nice brown. 


MOCK TURKEY 


Take a fresh unsalted ham, have your butcher take out the bone, 
Make a dressing as if for turkey, add 3 or 4 hard boiled eggs chopped 
very fine (this is a great improvement), skewer the opening after filling 
with the dressing, cover any opening with a white piece if cotton; put 
in a double pan and bake (a 14 lb. ham) five hours. When done take 
from the pan, remove very gently the rind. This can be eaten hot or 
cold and is delicious. A smaller ham will do better for a small family.— 
Mrs. C. L. D. Sims. 


BROILING 


Remove the extra fat from the meat. Grease the broiler with some 
of the fat. Place over a clear fire, sear and then turn every 10 seconds. 
Chops 1 inch thick should be cooked 5 minutes, a steak should be cooked 
8 minutes. Season and serve on a hot platter. 


MARYLAND CHICKEN 


Dress, clean and cut up two chickens. Sprinkle with salt and pepper, 
dip in flour, egg, and crumbs, place in a well-greased dripping pan and 
bake thirty minutes in a hot oven, basting after first five minutes of 
cooking with one-third cup melted butter. Arrange on platter and pour 
over two cups cream sauce. 


CREAM SAUCE—2 tablespoons butter, 1 cup scalded cream, 1 1 [2 
tablespoons flour, 1/4 teaspoon salt, pepper. Melt butter, add flour and 
gradually cream, stirring constantly. Beat well and season. Two table- 


spoons of finely chopped parsley is an improvement.—Mrs. Grant Turner. 
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_ Where recipes call for Gelatine use Knox Sparkling Gelatine 





CASSEROLE CHICKEN 


Cut up a nicely cleaned chicken and pack in casserole, and cover 
with water. Bake in slow oven for an hour, then fry onions in butter, 
take out onions, add flour'and make gravy with water from chicken. 
Pour gravy over chicken and return to oven and cook for two hours 
in very slow oven—Mrs. Grant Turner. 


POULTRY DRESSING 


2 cups stale bread, 1 tablespoon finely cut onion, 1 tablespoon dripping 
or butter, 1 tablespoon finely cut parsley, 1/2 tablespoon salt, 1/2 tea- 
spoon pepper, powdered sage, or summer savoury or thyme is desired. 
Soak bread in cold water 5 minutes and press out all water. Put drip- 
ping and onion into pan and cook slowly, stirring constantly until onion 
is tender but not brown. Add bread, parsley and seasoning and mix well 
together. 


STUFFING FOR CHICKEN 


2 cups of bread crumbs, 1/4 cup melted butter, 1/4 teaspoon salt, 


1/4 teaspoon of sage or savory or parsley, a slight flavoring of onion if 
liked.—Mrs. W. Rowe, Sr. 


STUFFING FOR GOOSE 


2 onions chopped fine and fried in a little butter. Mix into 2 cups of 
mashed potatoes, 2 cups of bread crumbs, flavcr with sage, salt and pep- 
per.—Mrs. W. Rowe, Sr. 


STUFFING FOR DUCKS 


2 cups of bread crumbs, 1 /4 cup melted butter, 1 teaspoon parsley, 
3 chopped onions, 1/4 teaspoon salt, sage to taste, salt and pepper. Fry 
liver and add to dressing.—Mrs. W. Rowe, Sr. 


STUFFING FOR TURKEY 


3 cups of breadcrumbs, 1/4 cup melted butter, 2 onions chopped fine, 
1 egg, salt and pepper to taste, a few grains of nutmeg and add the liver 
to the dressing.—Mrs. W. Rowe. 























ST. PAUL’S CHURCH, MANITOWANING 


The construction of this Church was begun in 1845 by the 
late Canon O’Meara, Missionary to the Indians on Manitoulin 
Island and the North Shore for about twenty years. The build- 
ing was consecrated in 1850. While resident at Manitowaning 
Canon O’Meara translated the Anglican Prayer Book and the 
New Testament into the Ojibway language. As a result of the 
Manitoulin Island Treaty (1862) the white settlers began to 
come in and the Indians were moved to Sheguiandah, Sucker 
Creek and Birch Island. The Church was then taken over by 
the white settlers and a new mission to the Indians was opened 
with headquarters at Sheguiandah. 
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Knox Gelatine aids the digestion of other foods 





LUNCHEON DISHES 


SPAGHETTI AND HAMBURGER STEAK 


1 pkg. of spaghetti, 4 lb. of Hamburger steak, 14 can of tomatoes, 
% onion chopped fine, % lb. of grated cheese, 14 tablespoon of butter. 
Boil spaghetti till tender. Let Hamburger steak, tomatoes and onion 
simmer together for 30 minutes, then add cheese and butter and simmer 
15 minutes longer. Make a nest of the spaghetti on platter and pour meat 
mixture into it. Mushrooms added at the same time as cheese improve 
flavour.—Mrs. K. R. Montizambert. 


LEFT-OVERS 


Try out fat in frying pan, if there is any on the meat to be done 
over, if not use any good dripping or failing that butter. Fry several 
onions cut fine and take out onions, add flour and brown. Add water 
vegetables have been cooked in or boiling water and make gravy. Put 
back onions and add meat cut in slices or cubes. To this any odd bits of 
left over vegetables may be added. Curry powder varying from one tea- 
spoon to one tablespoon can also be added if desired. Hard boiled eggs 
~ sliced and added will make the dish larger if there is not enough meat 
on hand. Boiled rice may be served around platter—Mrs. Grant Turner. 


ASPARAGUS WITH EGGS 


Boil a bunch of asparagus in salted water for 20 minutes. Cut off 
the tender tops and lay in a deep pie dish, add butter, pepper and salt. 
Beat four eggs just enough to break up the yolks, add 1 tablespoon but- 
ter (melted), and season with salt and pepper, and pour over the aspara- 
gus. Bake 8 minutes in a quick oven and serve immediately—Mrs. E. 
Thompson. 


HAM AND POTATOES IN CASSEROLE 


Place a thick round slice of ham in a Casserole dish, cover with 
thinly sliced potatoes, and milk and bake until potatoes are tender. 


“FLUFFED TOMATOES : 


12 large smooth tomatoes, 1 teaspoon salt, a little pepper, one table- 
spoon butter, 1 tablespoon sugar, 1 cup breadcrumbs, 1 teaspoon finely 
chopped onion. 1 heaped-up tablespoon of chopped beef or ham. Arrange 
the tomatoes in a baking pan, cut a thin slice from the smooth end of the 
tomatoes with a small spoon scoop out as much of the pulp and juice as 
you can without injuring the shape. When all have been treated in this 
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Each package of Knox Gelatine makes four pints of jelly 





way, add the pulp and juice to the other ingredients, mix well and fill 
the tomatoes with mixture. Put on the tops and bake slowly % of an 
hour. Lift out carefully and place on a flat dish and garnish with parsley. 
Serve hot.—Mrs. E. Thompson. 


DREAM TOAST 


4 slices bread, hot fat, %4 cup grated cheese. Cut four slices bread 
and spread with cheese. Press together like a sandwich. Fry to a golden 
brown in hot fat. Serve immediately. - ® 


BAKED BEANS 


2% cups white beans soaked over night. In the morning pick over 
and drain. Cover with water and parboil a few minutes and drain. Cover 
with water and let boil until tender enough to pierce with fork. 1 cup 
fresh pork, 1 small onion, a little salt. Boil until tender. Mix together 3 
tablespoons brown sugar, 1% tablespoons mustard, 1 tablespoon flour, 
1 can tomato soup, salt and pepper. Add to beans and pork, cook about 
2 hours slowly.—Mrs. C. Stewart. 


BACON AND SCALLOPED POTATOES 


Butter a baking dish and put layer of sliced, uncooked potatoes on 
bottom, sprinkle slightly with flour and add several strips of bacon. Re- 
peat till dish is full and fill to top with milk. An onion may be cut fine 
and added. Bake for an hour and serve hot.—Mrs. Banting. 


CREOLE RELISH 


Chop 1 cup ham or bacon (a good way to use rough pieces) and frizzle 
in frying pan until cooked but not too crisp. Add one cup boiled rice, 
add one cup tomato. Season with cayenne and salt. When thoroughly 
heated put in casserole on top shelf in oven and brown slightly. 


“BAKED TOMATOES WITH RICE 


To one can of tomatoes add one cup of boiled rice and about half a 
green pepper chopped fine. Cook together until pepper is done and serve 
hot.—Mrs. Grant Turner. 


POTATO CROQUETTES 


2 cups hot riced potatoes, 2 tablespoons butter, 1% teaspoon salt, 
1/3 teaspoon pepper, % teaspoon celery salt, 2 drops onion juice, yolk of 
1 egg, 1 teaspoon chopped parsley. Dip in egg then crumbs. Fry 1 minute 
in deep fat.—A. F. D. 
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Knox Gelatine solves the problem of “What to have for dessert?” — 


BAKED HASH 


Use left over meat, potatoes and cold boiled rice, 1 can of tomato 
soup, pepper and salt. Put diced meat and potatoes and rice in alternate 
layers in a baking dish, season well, pour over all the can of tomato soup. 
Sprinkle with buttered bread crumbs and bake in a moderate oven about 
20 minutes.—Mrs. D. McGilvery. 


v FOR PIQUANTE STUFFED EGGS 
Add to 


e mashed yolks of eight hard-cooked eggs, three strips of 
finely-chopped cooked bacon, onion juice, two tablespoonfuls of chili sauce 
or catsup, one teaspoonful of tarragon vinegar, salt, paprika, and may- 
onnaise to make a smooth paste. Stuff the egg-whites with this mixture. 
Finely-chopped shrimps may be substituted for the bacon.—E. D. M. 


PRESSED PINK SALMON 


Mix 2 eggs, 2 tablespoons melted butter, 2 cups fine bread crumbs, 
1 pound tin salmon (flaked) and add seasoning. Steam for one hour, 
covered. When cold cut in slices. Serve with parsley and a salad, or on 
lettuce with mayonnaise. (Nice for picnics). 


SHEPHERD’S PIE 


Cut left-over cooked meat or fried sausage into small pices. Warm 
up with left-over gravy that has been highly seasoned. Warm left-over 
mashed potatoes, heat well, add 1 egg slightly beaten, milk if necessary, 
season well and heat. Line bottom of buttered bake dish with potatoes, 
then a layer of meat and a layer potatoes until dish is full. Bake in a 
hot oven. 


CHICKEN AND HAM SANDWICH 


Mince cold chicken and add a little minced cold ham. Stir in 1 cup 
boiling gravy. Set the whole before the fire for a few minutes. Cut slices 
of stale bread with a round tin cutter and fry them. Spread a layer of 
the fowl and ham between two of them, add a small piece of cheese and 
butter made into a paste. Put the sandwiches into the oven, which should 
be pretty hot, for 5 minutes. Serve them hot on a folded napkin for 
luncheon.—Mrs. Ramesbottom. 


CROQUETTES 


Croquettes can be made from fish, turkey, chicken, tenderloin or veal. 
Make a sauce, first using 4 tablespoons flour, rub together with 4 level 
tablespoons butter. Place on back of stove while rubbing to make it soft. 
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Babies will thrive on Knox gelatine-ized milk 





Gradually add one cup of sweet milk, 1 teaspoon onion juice, stir till 


_ thick, letting it boil a little. Then set off the stove to cool. When this 


sauce is cool add to it 1 cup cold chopped meat, 1 tablespoon parsley, % 
teaspoon mace, salt and pepper to taste. Form the mixture into rolls 


about three inches long, dip them in beaten egg, then roll in fine bread or 


biscuit crumbs, and fry in deep hot lard. When serving garnish with 
French peas, or a little tomato sauce or mushroom sauce may be poured 
over them. 


CHICKEN PUFFS 


2 cups of finely chopped cold chicken; 4 egg yolks well beaten, % 
teaspoon of salt, 1% teaspoon of pepper, 1 teaspoon of celery salt, mix 
well, beat the whites of eggs very stiff, fold in lightly and drop by the 
teaspoonful in a kettle of boiling fat, fry a. light brown, drain on paper 
and serve at once—Mrs. Perkins. 


BOSTON BAKED BEANS 


Pick over one quart pea beans, cover with cold water, and soak over 
night. In morning, drain, cover with fresh water, heat slowly (keeping 
water below boiling-point) and cook until skins will burst—which is best 
determined by taking a few beans on the tip of a spoon and blowing on 
them, when skins will burst if sufficiently cooked. Beans thus tested 
must, of course, be thrown away. Drain beans, throwing bean-water out 
of doors, not in sink. Scald rind of three-fourths pound fat salt pork, 
scrape, remove one-fourth inch slice and put in bottom of bean-pot. Cut 
through rind of remaining pork every one-half inch, making cuts one 
inch deep. Put beans in pot and bury pork in beans, leaving rind exposed. 
Mix one tablespoon salt, one tablespoon molasses, and two tablespoons 
brown sugar; add one cup boiling water and pour over beans; then add 
enough boiling water to cover beans. Cover bean-pot, put in oven, and 
bake slowly six or eight hours, uncovering the last hour of cooking, that 
rind may become brown and crisp. Add water as needed. Many feel sure 
that by adding with seasonings one-half tablespoon mustard, the beans 
are more easily digested. If pork mixed with lean is preferred, use less 
salt. 

The fine reputation which Boston Baked Beans have gained has been 
attributed to the earthen bean-pot with small top and bulging sides in 
which they are supposed to be cooked. Equally good beans have been 
eaten where a five-pound lard pail was substituted for the broken bean- 
pot. Yellow-eyed beans are very good when baked. 
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Knox Acidulated Gelatine—no bother—no trouble—no squeezing lemons 





VEGETABLES 


STEWED CARROTS 


Cut the carrots lengthwise and boil till tender in salted water. Drain. 
Make sauce with 2 tablespoons butter in saucepan, 1 cup sweet cream, 
salt and pepper to taste, pour over the carrots, stirring gently once or 
twice. Mix a little flour with cold milk and add to hot cream to thicken— 
Mrs. R. Sommerville. : 


CARROTS, FLEMISH WAY 


6 or 8 good sized carrots, 5 small onions, a sprig of parsley, salt and 
pepper to taste, 1 pt. gravy or %4 lb. butter. Boil the carrots till tender, 
dice them then stew with the onions, parsley, salt and pepper and gravy. 
Serve very hot.—Mrs. Weeks. 


CURRIED CAULIFLOWER 


Cook a cauliflower till tender in salted water, make a good white 
sauce and season mildly with curry powder. Place drained and separated 
cauliflower in a baking dish, cover with the sauce and buttered crumbs. 
Bake in hot oven 20 minutes or till brown.—Mrs. K. R. M. 


TO COOK GREEN PEAS WITHOUT WATER 


Put butter the size of an egg (or more) in a saucepan to melt, shred 4 
leaves of lettuce very fine and cover the butter, add peas, season with 
salt and pepper, cover closely. Shake gently during the cooking. Mint 
will improve the flavour. This is far above the old way of boiling in 
water, as they retain all the flavour and size. An appetizing dish.—E. 
O. M. 


POTATO PUFFS 


Take 2 cups mashed potatoes and stir in 2 tablespoons melted but- 
ter. Beat to cream and add 2 eggs, beaten very light. 1 teacup milk or 
cream and salt to taste. Bake in a deep dish in quick oven until nicely 
browned.—Mrs. A. W. Stewart. 


FANCY BAKED POTATOES 


Select and bake in oven 1 dozen smooth, long potatoes and when well 
done take out and cut lengthwise. Remove from the skins and mash well, 
adding 1 egg, piece of butter half the size of an egg, 8 tablespoons of 
cream. Mix thoroughly, put back in skins and brown in oven. Serve with 
sprigs of parsley on top. 
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; very ight and foamy.—Mrs. R. Sommerville. 


SCALLOPED POTATOES 


Peel and slice 5 medium sized potatoes. Butter a baking dish and 
put a layer of thinly sliced uncooked potatoes on bottom and sprinkle ~ 

slightly with flour, salt and pepper and bits of butter. Repeat until dish — 
a is filled and cover with milk. Cook for 1% hours 1 in moderate oven. Serve | 
- hot. Onion can be added if desired. 
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Four separate Desserts or Salads from one package of Knox Gelatine 


SALADS @ SALAD DRESSINGS 


SALAD DRESSING 


1% cup lemon juice of vinegar, 1% cup water, 1 teaspoon salt, 2 tea 
spoons mustard well beaten with sweet cream. 2 tablespoons sugar, 1 
heaping tablespoon of flour, 1 heaping tablespoon butter mixed. Stir into 
above when boiling. When thick add yoke of one egg, dash of cayenne. 
Beat for ten or fifteen minutes. Add a little sour cream as you use it 
beating well.—Mrs. C. R. Atkinson. 


BANANA AND CELERY SALAD 


6 small bananas, 6 tablespoons peanut butter, 6 pieces of celery, 
lettuce, % cup of mayonnaise. Stuff celery with peanut butter and then 
cut into small pieces. Arrange on beds of lettuce with the bananas either 
sliced or diced. Serve with mayonnaise dressing. Whipped cream may 
be added to dressing if desired. 


CHEESE BALLS 
(To serve with Salad) 


One and a quarter cups grated cheese, 1 saltspoon salt, 2 eggs 
(whites), 1 teaspoon flour, pinch cayenne. Mix cheese with flour and 
seasoning. Beat whites stiff, add to first mixture. Shape into balls, roll 
in cracked crumbs and egg and crumbs again. Fry in deep fat. 


PERFECTION SALAD 


1 envelope Knox Sparkling Gelatine, % cup cold water, % cup mild 
vinegar, 2 tablespoonfuls lemon juice, 2 cups boiling water, % cup sugar, 
1 teaspoon salt, 1 cup cabbage, finely shredded, 2 cups celery, cut in 
small pieces, 2 pimentoes, cut in small pieces, or 4 cup sweet red or green 
peppers. Soak gelatine in cold water five minutes. Add vinegar, lemon 
juice, boiling water, sugar, and salt. Strain, and when mixture begins 
to stiffen, add remaining ingredients. Turn into mold, first dipped in 
cold water, and chill. Remove to bed of lettuce or endive. Garnish with 


mayonnaise dressing, or cut in cubes, and serve in cases made of red or _ 


green peppers, or turn into molds lined with canned pimentoes. A delic- 
ious accompaniment to cold sliced chicken or veal. 
CHICKEN SALAD 


Take 1 can of chicken, remove bones and add 8 hard boiled eggs, 1 
desertspoon mustard, salt,and pepper to taste, chop all fine. Add enough 
vinegar to make moist.—Mrs. Hay. 
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Knox Gelatine added to milk increases its nourishment by about 23% 





CABBAGE SALAD 


Use a large size fresh young cabbage. Scrape out or cut out centre, 
leaving shell of outside leaves. Shred the centre leaves finely and mix 
with salad dressing. Chili sauce which has been strained and added to 
salad dressing is an improvement or any kind of Thousand Island or 
Russian dressing can be used. Fill the cabbage and serve very cold.— 
Mrs. Grant Turner. 


IRISH POTATO SALAD 


6 boiled potatoes mashed fine, season to taste with salt, pepper and 
spice. 1 teaspoon butter, hard boil 2 eggs, dissolve yolks in 2 tablespoons 
vinegar and mix well. Garnish with the whites of the eggs.—Mrs. John 
Boyd. 


ASPARAGUS SALAD 


Use either canned asparagus or cold boiled fresh asparagus. Ar- 
range on lettuce leaves with heads together evenly, put tablespoon of 
salad dressing (using a mild kind with cream added) across centre and 
bind with stripes of pimento, to look like sheaf of wheat. Serve very 
cold.—Mrs. Grant Turner. 


SALAD DRESSING 


4 eggs beaten separately, 2 teaspoons flour, 1 even teaspoon mustard, 
1 even teaspoon salt, pinch red pepper, % cup sugar, piece of butter size of 
an egg, 1 cup vinegar, 1 cup water. Mix dry ingredients all together, 
Mix with eggs and boil until thick and thin with cream.—Mrs. Porter. 


SWEET SALAD DRESSING | 


Beat 2 eggs, add % cup sugar, % cup fruit juice, juice of one lemon. 
Cook in double boiler until thick; stirring often. When wanted add 
whipped cream as wanted.—Mrs. Caldwell. 


LUNCHEON SALAD 


1 envelope Knox Sparkling Gelatine, 1 cup cold water, 1% cups boiling 
water, % cup lemon juice, % cup sugar, 3 tart apples, 1 cup celery, cut 
‘in small pieces, %cup pecan nut meats. Soak gelatine in cold water five 
minutes, and dissolve in boiling water. Add lemon juice and sugar.. When 
mixture begins to stiffen, add apples, sliced in: small pieces, chopped celery 
and broken nut meats. Turn into mold, first dipped in cold water, and 
chill. Accompany with mayonnaise dressing. This mixture may be 
served in cases made from bright red apples. 
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Knox Gelatine is economical—one package makes four pints of jelly 





UNCOOKED SALAD DRESSING 


2 eggs, 1 tespoon mustard, % teaspoon salt. Beat very light, add 1 
can of Eagle brand milk and beat again well. Then add 1 cup of white 
wine vinegar and seal. Will keep for weeks in a cool place.—Mrs. D. Mc- 
Gilvery. . 


SALAD DRESSING 


1% tablespoon salt, %4 teaspoon mustard, 114 tablespoon sugar, 1 small 
pinch cayenne, 2 tablespoons fiour, 114 tablespoons butter, 1 egg, 3% cup 
milk, % cup vinegar.—Mrs. Ripely. 


MAZOLA OIL DRESSING 


1 egg, 2 cups of oil, 1 tablespoon vinegar or lemon juice, 1 teaspoon 
salt, 2 teaspoons sugar. Beat the white of egg stiff and then add the 
yolk; beat again, add % cup of oil at time, beating with egg beater 
steadily, add other ingredients and beat 2 or 3 minutes longer.—Mrs. 
Montizambert. 


SALAD DRESSING 


1 cup vinegar, 1 cup sugar, heaping teaspoon mustard, %4 teaspoon 
salt, 3 eggs. Beat eggs good and stir into rest of mixture. Keep stirring 
until it thickens. Then add lump butter.—Mrs. A. W. Stewart. 


PLAIN SALAD DRESSING 


2 eggs, 5 tablespoons white sugar, 2 tablespoons flour, 1 dessertspoon 
mustard, % cup water, % cup vinegar, butter size of egg. Heat together 
butter, vinegar and water. Heat eggs and beat into them the dry in- 
gredients. Slowly add the paste to boiling vinegar and water, stirring 
constantly. Cook about two minutes.—Mrs. Banting. 


FOAMY SALAD DRESSING 


2 eggs, %4 cup vinegar, % teaspoon salt, 1% teaspoon mustard, 2 
tablespoons sugar, 1 tablespoon butter, cayenne, 1 cup whipped cream. 
Bring vinegar, salt, mustard and sugar to a boil, and while doing this 
beat eggs very light with dover egg beater in a round bottomed bowl. 
Have a larger pan of water on stove and when boiling put bowl with 
eggs into it, beating all the while and add boiling vinegar quickly and 
continue beating until it thickens, then add butter and beat until it is 


melted and mixed in. When cold add the whipped cream.—Mrs. Grant 


Turner. 
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Desserts can be made in a short time with Knox Gelatines 





SALAD DRESSING 


1 cup vinegar, 1 cup boiling water, % teaspoon salt, 1 tablespoon 
cornstarch, small piece of butter, % cup sugar, % tablespoon mustard 
dissolved in a little water. Stir into boiling vinegar; take from stove 
and add from two to four egg yolks. Just before using add cream to taste. 
—Mrs. Hay. 


VINEGAR SALAD DRESSING 


Y% cup granulated sugar, 2 teaspoons keen mustard, 1% teaspoon salt, 
2 teaspoons flour, dash of cayenne pepper, 2 eggs, 1 cup white wine vine- 
gar, 1 cup water. Let cook slowly on back of stove. 


FRENCH SALAD 


1 pt. canned peas, 1 pt. chopped celery, % cup chopped walnuts, % 
cup sliced orange. Serve with Mayonnaise dressing on shredded lettuce. 
—Mrs. John Boyd. 


A Knox Gelatine Dessert or Salad is attractive and appetizing: 


BREAD AND ROEES 
JANIE’S JOHNNY CAKE 


2 cups cornmeal, 1 cup sugar, 1% cup butter, 1 teaspoon soda, 1/% 
cups flour, 1 cup buttermilk, 1 egg—Mrs. R. Sommerville. 


. HOT CAKE 


Dear Mamma:— 

Wrote a bride transplanted from a southern family to the north. 
Please have Mammy Johanna sen me her recipe for hot cake. 

Mammy Johanna had presided in the kitchen for 30 years. With 
much labour she wrote the recipe. This was it: 

Tak’ as much flour as you need, cordin’ to how many folks the’ is to 
eat. Put in some salt, Mis’ Mary knows how much. Put in all the other 
ingrediums and be sure you have your griddle hot. 


ROLLS 


1 cup flour, 1 cup mashed potatoes, 1% cup lard, 2 eggs, % cup sugar, 
salt to taste, about 1 tablespoonful, 1 cup scalded milk, 1 cake yeast dis- 
solved’in % cup warm water. Mix well. Let rise 2 hours or until light. 
Add six cups sifted flour, let rise two hours again. Mix in rolls. Bake 
what is needed at a time and keep dough in ice box until needed.—Helen 
Bridges. 


BREAD (At Night) 


Take one Royal yeast cake, put it in a cup with a little warm water, 
let it stand while you put one sifter of flour in a dish that has a cover 
to fit it. Then put in 2 quarts of luke-warm water, stir it up then put in 
the yeast cake, stir it again. Then put on the lid and set it on an old 
cushion and cover it with your bread blanket. Leave it till morning, then 
warm your flour in another pan to pour the batter in the flour and mix 
it stiff. Let it rise. Then mix again and let rise, then put it in the pans. 
This makes 6 big loaves. Bake an hour in a moderate oven.—Mrs. R. 
Somerville. 


CHELSEA BUNS 


4 cups flour, 2 cups cream (sweet), 4 tablespoons granulated sugar, 
4 teaspoons baking powder, % teaspoon salt, 1 egg. Mix all together, 
roll % inch thick. Take % cup brown sugar and 1 tab!espoon butter, melt, 
spread over top, roll up, cut in pieces one inch thick; flour pan, bake in 
moderate oven.—Mrs. Robt. Boyter. 
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Try the Knox Gelatine recipes found in this book 





SCOTCH SCONES 


3 cups flour, 3 teaspoons baking powder, % teaspoon salt, 1% cup 
shortening, 1% cup sugar, 1 cup sweet milk, 1 egg, flavour with vanilla. 
Take 1 teaspoon of egg yolk, mix with 2 teaspoons milk, wet top of scones 
before putting in oven, cut in diamonds.—Mrs. Robt. Boyter. 


YEAST AND BREAD 


Save one quart potato water and two potatoes, making two quarts of 
water altogether. When cool add 1/3 cup sugar and one yeast cake. Let 
stand where warm until evening, it does not matter if chilled during night. 
In the morning put one pint of yeast in refrigerator for next baking. To 
the main part add one pint water and enough flour to make a very stiff 
dough. Add heaping tablespoon salt. This should be kept in a moder- 
ately warm place until light, and kneaded. No more flour to be added 
after this kneading. It should not stick to the hands or board but always 
feel cool to the hands; as it should not be over 70 degrees. When light 
put in pans and bake one hour. Oven should be rather cool when bread 
is put in with gradually rising temperature.—A. S. Trotter. 


RASPBERRY BUNS 


1 cup butter, 1% cups gran. sugar, % cup sour cream, 1 teaspoon 
soda, 1 teaspoon vanilla, 2 eggs or 4 egg yolks preferred, flour to roll out. 
Roll thin and cut with round cookie cutter, put small teaspoon of rasp- 
berry jam between two rounds. Press together at edges, sprinkle with 
sugar and bake quickly.—A. F. D. 
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SMITH BROS. 


GENERAL MERCHANTS 
GORE BAY 


Let us supply the 
-“MAKINGS” 


Five Roses, Royal Household, Purity Flour. 
Royal, Magic and Smith’s Queen Baking Powder. 
Gilletts’ Cream Tartar and Soda and Yeast. 
Davies’ Lard, Peerless Shortening, Crisco and 
Mazola Oil. 


SMITH BROS. 


Groceries Boots Dry Goods 


GORE BAY LIVERY 


AUTOMOBILES AND CARRIAGES 


Summer and Winter 


For Prompt Service Phone 19 
C VI~—7 


ALEX BURNS, Proprietor 


GORE BAY : - ONTARIO 
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COTTAGE ON LAKE MANITOU 





GORE. BAY 


The Gateway to Manitoulin Island for Motor Vehicles 
(See Ferry ad. on page 15) 


Small Mouth Black Bass in abundance. 


Camping Site at Tobacco Lake approved by the Provincial. 
Board of Health. | 


For information apply to 


The Publicity Committee, Gore Bay, Ont, Canada. 
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Knox Gelatine—Economy with highest Quality 





SANDWICH FILLINGS @ BEVERAGES 


SANDWICH FILLINGS 


Chopped olives and mayonnaise sandwich filling is good. 

Chopped veal, apples, celery and nuts mixed with mayonnaise. 

Chopped green peppers mixed with cream cheese. 

Thin slices of chicken and broiled ham and lettuce leaves. Use 
toast and put a slice of tomato on each sandwich. 


Grated Swiss cheese and chopped walnuts seasoned with salt and 
paprika. 


HAM AND EGG SANDWICH 


Take thin slices of bread and butter; 4 tablespoonfuls of finely 
chopped ham, 4 hard boiled eggs, 1 teaspoonful of finely chopped parsley 
% teaspoonful of dry mustard, a pinch of salt and one tablespoonful of 
melted butter. Put the ham and hard boiled yolks through a fine chopper, 
add parsley, mustard, salt and butter and mix to a smooth paste. Spread 
the mixture on the buttered bread, cover it with another slice and cut it 
into neat shapes.—Mrs. Hay. 


NUT AND CELERY SANDWICH 


14 cup walnuts, % cup minced celery, salad dressing. Mix nuts and 
celery and make moist enough to spread with salad dressing. 


EGG SANDWICH 


Finely chopped hard boiled eggs. Mix with mayonnaise to form a 
paste, season with salt and pepper. Spread on lettuce leaf between slices 
of white bread. 


BEAN PASTE 


Soak 1 cup white beans over night. In the morning drain, add fresh 
water and a little salt, boil till soft. Beat till smooth, add piece of butter 
size of egg, or % cup cream, nutmeg to flavor, beat altogether and pot. 
Nice for sandwiches. 


POT BEEF FOR SANDWICHES 


2% lbs. lean beef, 5 oz. butter, pepper, salt and mace. Take the beef 
and free it from skin and gristle, put into a covered stone jar with 3 
dessertspoons of hot water, stand in a deep stewpan of boiling water, 
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Knox Gelatine is the one dessert for all appetites — 


boil slowing 4 hours. Then take out and mince it fine, and pound in a 
mortar with the pepper and salt and mace, when smooth and like a thick 
paste mix in clarified butter, and a very little gravy from the jar. Press 
into pots and pour melted butter on the top and seal. 


NUT SANDWICHES 


One cup vinegar, one cup brown sugar, let boil then add one teaspoon 
flour, one egg, %4 teaspoon pepper, salt and mustard. Let cool then mix 
with nuts crushed through meat grinder.—Mrs. J. Dunn. 


CHEESE SANDWICHES FOR AFTERNOON TEA OR SUPPERS 


Make sandwiches of thinly sliced cheese, using either brown or white 
bread cut thin. Toast on both sides and serve hot.—Mrs. Grant Turner. 


ORANGEADE 


4 large or 6 small oranges, 4 lbs. gran. sugar, 3 ozs. citric acid, 3 
pints boiling water. Grade rinds, squeeze out all the juice, dissolve sugar 
and acid in boiling water, add to rest. Strain and bottle. 


DANDELION WINE 


Boil together for twenty minutes 2 quarts dandelion blossoms, 1 gal- 
lon water, 1 lemon sliced. Then strain and add when cooled 2% lbs. sugar 
and 1 yeast cake. Let stand in a warm place to ferment for seven days, 
strain again and seal tightly.—Mrs. Dever. 


CHOKE CHERRY WINE 


1 pint boiling water to 1 pint cherries, let stand 21 days stirring every 
day. Then strain to 1 quart liquid, add 1 pound sugar to 1 gal liquid, add 
1 pound raisins. Let work till done and then bottle-——Mrs. J. Dunn. 


CHOKE CHERRY WINE 


To each quart cherries add one quart boiling water and let stand for 
10 days. Strain, add 3% pounds sugar to the gallon. Stir every day for 
10 days. Before stirring scim off scum. Bottle but not tight until done 
working. Put cherries through meat grinder, stones and all.—Mrs. C. 
Stewart. 
LEMON JUICE (To drink) 


Three quarts boiilng water, 2 lemons cut into thin slices, 1 tablespoon 
cream of tartar, 1 good tablespoon tartaric acid, sugar to taste. Pour 
boiling water over the ingredients and let stand in cool place. When cold, 
strain out the lemons. 
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BEET WINE 


aon ‘gallon water, seven pounds beets, ate pounds white sugar, two 
ad Biciis two oranges, one yeast cake. Wash beets clean and cut up so they — 
ag will boil quicker. Boil until you have good all out of beets. Slice oranges 
and lemons into crock that has been made warm then measure beet juice 
p and add sugar. Let stand until night, warm and add yeast cake. If you 
~ want three gallons wine boil three and a half gallons of water. If wanted 
_ put raisins in crock with other things and let work until to your taste. 
Seven days is time, but I let mine stand eleven days. I put thirteen pounds 
of sugar to three gallons. For extra amount add to above. 





Knox Gelatine is measured ready for use—two envelopes in each package 








CAKES AND #IGINGS 


A CATECHISM ON CAKE-MAKING 


What ails my layer cakes? They seem thoroughly baked when I 
take them out of the oven, but the filling seems to sink into them and 
make them soggy. 


Should they be left in the tins to cool or should they be turned out? 
—NOVICE. 


“Novice” is not the only one who has cake-making problems. The 
inexperienced as well as the most experienced housekeepers, sometimes 
make cakes that fall away below the standard set. When a cake is mixed 
and ready for the oven, we always picture the perfectly browned—light 
and perfect of texture product that should emerge from that oven in a 
given time—how disappointing to see a mountainous or one sunken in the 
centre instead. 


The secrets of cake-making were so perfectly explained and made 
clear in a question and answered by a writer last year that we could do 
no better, (indeed, not nearly as well) than give them as they are. Be- 
sides these they have all been tested, making the process of mixing and 
baking thoroughly reliable. The first question asked in this catechism is 
not unlike that of “Novice,” and will we hope, help to solve her problems 
in cake making. 


Question—“I am having bad luck with my cakes. What is most likely 
to be the trouble?” 


Answer.—“It isn’t luck that makes good cakes, it is care. Cake-mak- 
ing is one of the most painstaking jobs there is in the whole field of cook- 
ery. Of course, when you have made cakes and made cakes, until you can 
do it with your eyes shut, you may feel that you are not putting any 
effort in it, but—whenever you turn out a perfect cake you may be sure 
that consciously or unconsciously, you have followed the rules of the game. 
You have selected good materials in the first place—a good grade of 
shortening, eggs in good condition, fine granulated sugar, a standard bak- 
ing powder, and pastry flour of high quality. You have combined the in- 
gredients carefully and baked the batter properly.” 


“Must I always use butter for shortening in my cakes?” 


“Not necessarily, though butter, it is true, has a flavor of its own 
that has never been duplicated. In substituting other fats for butter, how- 
ever, the measurement should be decreased two tablespoonfuls to every 
cup, because of the large percentage of pure fat. Extra salt should be 
added when using an unsalted fat.” 


“What kind of flour shall I use for cakes?” 
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Free Cook Book offer in each package of Knox Gelatine 


Pastry flour, because it contains less gluten than bread flour, is 
better adapted to cake-making. There are on the market ‘cake’. flours, 
pastry flours, especially high in starch content, which are recommended 
for the best possible results.” 


“How can I make cake that is fine in grain and of good texture?” 


The answer to this question is the whole process of combining in- 
gredients for a cake batter. In the first place the shortening, when it 
is in a solid form, should be thoroughly creamed. Never try to mix the 
sugar with it and cream the two together. Before you add a bit of sugar 
have the shortening light and fluffy, ajmost like whipped cream. It is a 
good plan to let it stand for an hour or so to soften (out of the refriger- 
ator or cellar) so that you will not be tempted to set it on the stove or in 
hot water and absent-mindedly let it melt. After creaming the shortening, 
add the sugar, a little at a time, beating it in thoroughly, never letting 
the mixture become dry or granular. It makes little difference whether 
the eggs are separated or beaten whole, so long as they are thoroughly 
beaten. When the whites are beaten separately the cake may be a trifle 
more fluffy in texture and less close-grained. Egg whites, beaten separ- 
ately are folded in lightly after the rest of the ingredients have been 
combined. In order to be sure the baking powder will be evenly distri- 
buted throughout the batter it should be sifted with the flour at least 
once. Spices and salt should also be sifted with the flour. Of course, the 
flour should be sifted before measuring. To keep the batter smooth add 
the liquid and sifted dry ingredients alternately in small amounts. Beat 
the mixture well after the flour has all been added, but not longer than 
three or four minutes. Both too little and too much beating spoil the tex- 
ture. Another possible source of a coarse-grained cake is the use of too 
much baking powder, but with tested recipes one is not likely to meet 
with that difficulty.” 


“How should cake tins be prepared?” 


“Cake tins should be greased, and dustly lightly with flour. When a 
cake is baked in a large, thin sheet, a lining of greased paper will prove 
a help in removing the cake without breaking it or tearing the bottom.” 


“At what temperature should a cake be baked?” 


“The baking temperature is of utmost importance in cake-making. 
More cakes have probably been ruined by too hot an oven than any single 
cause. In these days of temperature control, portable thermometers and 
available information in regard to temperature cookery, there is really 
little excuse for failure. This is the temperature we use for baking but- 
ter cakes.: 


Loaf cake, 300 to 350 degrees. 
Layer cakes 350 to 375 degrees. 
Small cakes 350 to 400 degrees. 


Seer 





Knox Sparkling Gelatine improves Soups and Gravies 
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Plain cakes are baked at the higher temperatures. For a rich mix- 
ture like a pound cake, or a fruit cake, or a cake containing molasses or 
chocolate the lower temperatures are better.” 


“How long should a cake be baked?” 


“Tt is impossible to give on a chart the time of baking, so great is 
the variation in the compositions of batters and in the proportions of 
pans. When a cake is done, a straw or metal cake tester or wooden 
toothpick inserted in the centre comes out clean. If it is sticky the cake 
needs longer cooking. The«top of the cake will spring back when it is 
pressed with the finger.” 

“What makes a cake soggy or heavy?” 

“A cake will fall and consequently be heavy, if it is taken from the 
oven before it is entirely done, or if it contains two large a proportion of 
shortening or too little flour. If a cake is allowed to cool in the pans it 
will steam and be likely to be soggy. It should be taken from the pan as 
soon as it is removed from the oven and placed on a wire rack so the air 
can circulate round it.” 

“What makes a cake lump up and crack in the centre?” 


Too hot an oven is one of the commonest causes for a cake cracking 
open in the centre. A high temperature will cause a crust to form before 
rising is completed and as the batter continues to expand, it breaks 
through at the point of least resistance. Too much flour will also cause 
cracking. Do not try to bake more than one kind of cake in the oven at 
the same time, since different kinds require different treatment. A small 
cake or a layer cake requires a hotter oven than a loaf cake, because they 
must bake quickly before drying out. A large or loaf cake must bake 
more slowly so that the heat may penetrate more slowly to the centre 
before too hard a crust is formed on the outside. Place the cake on the 
lower grate or bottom of the oven at first (the lower grate if gas, electric- 
ity or coal oil stove is used) and as near the centre as possible as this 
insures more even rising. The baking of the cake is divided into four 
quarters. During the first quarter the cake begins to rise; during the 
second quarter it continues to rise and begins to brown; during the third 
it finishes rising and continues to brown; during the fourth quarter it 
finishes browning and shrinks from the pan. If it is baking unevenly it 
may be moved with least danger during the first and last quarter, but 
should not be moved just when the crust is forming. Open and close 
the oven doors very carefully. If the oven is too hot lower the heat, or 
place a pan of cold water in the oven. If the cake is browning too fast 
put a paper over it, but be careful that the paper does not stick to it. 


SUCCESS OR FAILURE IN CAKE-MAKING 


It has been said that success does not depend on never making a mis- 
take but upon never making the same mistake twice. 
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Ask your grocer for Knox Gelatine—take no other 


JELLY CAKE 


2 tablespoons butter 1% cup sugar, cream together well, add the 
yolks of 2 eggs, and 1 cup milk, mix well. 1 teaspoon vanilla. Sift to- 
gether 1% cups of flour, 2 teaspoons baking powder, and pinch salt; do 
this a couple of times and add to first mixture. Cook in jelly cake pans 
in quick oven.—E. O. Montizambert. 


GINGER BREAD 


1 cup brown sugar, 1 cup syrup, 1 cup milk, 1 cup butter, 3 cups 
flour, 2 eggs, 1 dessertspoon each of ginger, allspice and cinnamon, 1 
teaspoon of soda stirred into syrup and added the last thing. 


DATE CAKE 


1 cup of sugar, % cup milk, 1 cup dates, % cup butter, 2 cups flour, 
2 eggs, 2 teaspoons baking powder. 


SOUR CREAM SPICE CAKE 


2 cups of brown sugar, 2 cups pastry flour, 3 eggs, %4 teaspoon salt, 
2 teaspoons allspice, 2 teaspoons cloves, 4 cup of shortening, 1 cup sour 
cream, 1 teaspoon soda, 2 teaspoons cinnamon. Cream sugar and butter, 
add egg yolks well beaten and sour cream. Mix in the dry ingredients, add 
whites of eggs well beaten last. Bake 30 minutes. 


CREAM SPONGE CAKE 


Yolks 4 eggs, 1 cup sugar, 3 tablespoons cold water, 114 tablespoons 
cornstarch, Flour, 1% teaspoons baking powder, 4 teaspoon salt, whites 
4 eggs, 1 teaspoon lemon extract. Beat egg yolk and water till thick, add 
sugar gradually and beat 2 min. Put cornstarch in cup and fill with flour, 
sift with baking powder and salt, add to first mixture. When thoroughly 
mixed add egg whites beaten stiff, and flavouring. Bake 30 minutes in 
moderate oven. 


COCOA CAKE 


14 cup butter, 1 cup sugar, 11% cups flour, 1 teaspoon baking powder, 
2 eggs. Mix % teaspoon soda with % cup sweet milk. Mix 2 tablespoons 
cocoa with 4 teaspoons hot water, teaspoon vanilla, pinch salt. Method: 
Mix yolks, butter and sugar, add milk, soda, flour and salt. Beat in whites 
of eggs last. Bake in a loaf pan. 


aa -¢- e 





Knox Gelatine comes in two packages—Plain and Acidulated (Lemon Flavor) 





CORNSTARCH CAKE 


1 cup white sugar, 4 cup butter, % cup milk, 1% cups flour, % cup 
cornstarch, 2 teaspoons baking powder, 3 eggs, 1 teaspoon vanilla. Cream 
butter and sugar, add eggs one at a time and beat well. Dissolve corn- 
starch in the milk, sift the baking powder with the flour 3 times, add fla- 
vouring and bake. This is good, try it—Mrs. R. Sommerville. 


ROLLED JELLY CAKE 


1 cup sugar, 3 tab'espoons cold water, 3 eggs, 2 teaspoons baking 
powder, mixed in enough flour to make thin batter. Bake in long baking 
pan, when cooked turn out cake onto damp cloth, cover with jelly and roll 
at once. Cover with powdered sugar.—Mrs. W. Rowe, Sr. 


RIBBON CAKE 


1% cups sugar, ™% cup butter, % cup milk, 2 cups flour, 3 eggs, 2 tea- 
spoons baking powder. Take half this batter, add a dessertspoonful of 
mixed spices and 1 cup raisins. Bake in 38 jelly cake tins. Put together 
with dark part in between.—Mrs. W. Rowe, Sr. 


LEMON CAKE 


1% cup butter, 1 cup sugar, creamed; grated rind of 1 lemon and 
juice of %4 lemon, 2 eggs, 1 cup milk, 2 cups flour, 1% teaspoons baking 
powder. 


LEMON FILLING FOR ABOVE—Yolks of 2 eggs, grated rind and 
juice of 2 lemons, % cup sugar, butter size of an egg. Let boil 5 minutes 
stirring constantly, remove from fire and beat until cool.—Mrs. R. D. 
Boyter. 


FIG LAYER CAKE 


Make layer cake same as for jelly cake, chop fine % pound figs. Put 
them in a stew pan with one cup of sugar and about one tablespoonful 
of water and cook slowly for twenty minutes, stirring often. Spread on 
the cake between layers, ice the top.—Mrs. John Stewart. 


TIPSY CAKE 


Use any kind of stale cake, but it is better of a variety without mo- 
lasses. Soak for several hours in sherry or good native wine. Pour over 
a boiled custard and serve cold. Whipped cream may be added to garnish 
or used instead of the custard. Nuts or jam or both may be added to 
cake before custard is poured over.—Mrs. Grant Turner. 
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Knox Gelatine is Guaranteed to please or money back 





HAZEL NUT CAKE 


8 eggs, % pound sugar, % pound almonds (shelled), 1 pound hazel 
nuts weighed in the shell, pinch salt. Beat yolks of eggs and sugar to a 
eream and add the nuts, which have been ground in a meat chopper. Then 
add the beaten whites gradually and lastly the salt. Bake in an un- 
greased Vandusen cake pan, in moderate oven for about % hour. Turn 
pan upside down and let cake hang when cooling.—Mrs. Grant Turner. 


A GOOD DARK CAKE 


1 cup strong coffee, 1 cup molasses, 1 cup butter, 2 cups brown sugar, 
3 eggs, 1 teaspoon baking soda, 1 lb. raisins, 1 lb. currants, 2 ozs. candy 
peel 2 ozs. nuts, 1 teaspoon each of nutmeg and cinnamon and mace, and 
2 teaspoons ginger, 4 cups flour. Melt butter slightly, chop peel and nuts, 
mix soda in molasses or in a very little hot water. Mix all thoroughly to- 
gether. Beat the eggs and add them last. Cook in a slow oven. 


DATE CAKE 


2 
2 cups rolled oats ground fine, % cup lard, % cup butter, % teaspoon 
baking powder, 1 teaspoon baking soda, 1 cup brown sugar, % cup luke- 
warm water, a little salt. Bake in two square tins. 


FILLING—Boil 1 package dates with 1 cup brown sugar. Use brown 
sugar icing.—Mrs. C. Stewart. 


SPICE CAKE 


14 cup shortening and 1 cup brown sugar (creamed together), 2 eggs, 
1% cup each of raisins and dates chopped fine, 1 cup boiling water and 1 
teaspoon soda. Add the water and soda to the fruit and let boil for a few 
minutes. When cool add to the above ingredients. '4 cup walnuts chopped 
fine, 1% cups flour sifted with 1 teaspoon cinnamon, % teaspoon ground 
cloves, 1% teaspoon salt, a little nutmeg and 1 teaspoon baking powder.— 
Mrs. Mel. Boter. 


OATMEAL CAKE 


2 cups rolled oats, 2 cups brown sugar, 2 cups flour, % teaspoon salt, 
1 teaspoon baking powder, % teaspoon baking soda, 1 cup shortening. 
Take half and roll it out for bottom of pan. Spread with dates and the 
other half put on top. 


DATE FILLING—1 package dates, 11% cups brown sugar, 2 cups 
warm water, a little vanilla. Boil, cool and spread.—Mrs. J. Dunn. 
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The Knox Acidulated package contains Lemon Flavoring 
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MAPLE SYRUP SAKE 


4 cup butter, % cup sugar, 2 eggs beaten ilght, % cup maple syrup, 
14 cup sweet milk, 214 cups swansdown flour, 2%4 teaspoons baking pow- 
der, 2/3 teaspoons soda, ¥% teaspoon ginger. Cream butter and beat in 
the sugar, eggs and syrup and then milk, flour sifted with baking powder, 
soda and ginger. Bake in hole dish or angel cake tin 50 minutes. 


MAPLE ICING—1 cup brown sugar, 1 cup Maple Syrup, Boil till 
threads and beat 2 egg whites stiffly and pour on syrup.—Mrs. Porter. 


TILDEN CAKE 


1 cup butter, 2 small cups sugar, 1 cup sweet milk, 3 cups flour, % cup 
cornstarch, 4 eggs, 2 teaspoons baking powder, 2 teaspoons lemon ex- 
tract.—Mrs. Porter. 


CHOCOLATE CAKE 


Y% cup butter, 2 cups brown sugar, 2 eggs, 1% cup sour milk, 1% cake 
unsweetened chocolate melted in % cup boiling water, 1 teaspoon vanilla, 
1 teaspoon soda, 2 cups flour. Mix all together and add chocolate last. 


ICING FOR CAKE—¥Y, cake chocolate, 1 cup sugar, 1 egg and 
enough sweet milk or water. To moisten, boil all thick.—Mrs. Porter. 


CAKE MADE IN A HURRY 


2 scant cups flour, 1 egg, 1 cup white sugar, 1 cup sweet milk, 3 
teaspoons baking powder, 3 tablespoons melted butter. Put flour and bak- 
ing powder into bowl and sift twice. Then add sugar. Put into that not 
beaten egg, teaspoon vanilla and beat real well.—Mrs. R. M. Porter. 


MATRIMONY CAKE 


% pound butter, 1 cup brown sugar, 1% cups rolled oats, 1% cups 
flour, pinch salt, 1 teaspoon baking soda. Rub until they crumb. Boil 1 
pound dates stoned and cut with 1 cup granulated sugar and 1% cups 
cold water. Sprinkle a layer crumbs in greased pan then a layer of 


dates and cover with remaining crumbs. Bake in a moderate oven.— 
Mrs. R. O. Watson. 


SPICE CAKE WITHOUT EGGS 


1 cup sugar, % cup butter, 1% cup molasses, 1 scant teaspoon cinna- 
mon, 1 scant teaspoon cloves and of allspice and nutmeg, 1 cup raisins, 1 
teaspoon soda. Beat well and add 1 cup sour milk, 2 cups of flour.— 
VeD:D: 
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Give Knox Gelatine to Children—Ask your Physician 





LEMON CAKE 


Y% cup sugar, 1 teaspoon butter, 1 tablespoon milk, 3 eggs, 1 cup flour, 
1 teaspoon baking powder. Bake in jelly tins. Put between 2 apples and 
1 lemon grated together with a little sugar.—Mrs. John Stewart. 


SULTANA CAKE 


2 cups flour, 2 teaspoons baking powder, %-teaspoon salt. Cream 
together % cup butter, 1 cup sugar. Add 3 egg yolks beaten until hght, 
add dry ingredients well sifted, add a little milk. Beat well 1 teaspoon 
almond extract, % cup bleached sultanas, last of all add whites of eggs 
beaten until dry. Bake one hour in fairly hot oven.—Mrs. Edmonson. 


RASPBERRY CAKE 


Cream thoroughly 1 cup brown sugar and % cup butter, 2 well 
beaten eggs, 1 cup preserved raspberries, 1 teaspoon each of cloves, cinna- 
mon and nutmeg. Add 1% teaspoons of soda to 2 tablespoons sour milk 
and add to first mixture. Beat well then add 2 cups of flour.—Mrs. J. 
Dever. 

COCOA CAKE 


% cup sweet milk, 2 tablespoons cocoa, 1 egg, 1 cup white sugar, % 
cup butter, 4 cup milk, 1 teaspoon soda, flour and vanilla. Boil % cup 
milk and cocoa until thick, when done stir in egg. When cold add sugar, 
butter and ™% cup milk, also soda, dissolved in warm water. Add flour and 
flavouring. Bake in large pan.—Mrs. A. W. Stewart. 


NUT CAKE 


1 cup sugar, % cup butter, 2 eggs whipped together until creamy, 1 
small teaspoon soda, 2 teaspoons baking powder, 1 cup sour milk, 1 cup 
chopped nuts, 1% cups flour.—Mrs. -A. W. Stewart. 


ORANGE CAKE 


2 cups white sugar, % cup butter, 1% cup milk, 4 eggs, 2 cups flour, 
2 teaspoons baking powder. 

Orange Filling—8 grated oranges, white of 1 egg, 4 ozs. sugar. Beat 
to a jelly and spread between layers.—Mrs. John Stewart. 


FRUIT CAKE 
3 cups brown sugar, 5 cups sifted flour, % cup milk, 6 eggs, 1 level 
teaspoon baking powder, % nutmeg, 1 pound raisins seeded and cut, % 
pound citron peel cut fine, %2 cup currants, %4 pound dates. Bake two 
hours in moderate oven.—E. T. V. 
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Knox Gelatine makes Desserts, Salads, Candies, Puddings, Ices, Etc. 


FRUIT CAKE 


2 lbs. flour, 2 lbs. currants, 1 lb. sultanas, 1 lb. sugar, 4 lb. lemon 
peel, 1 teaspoon cassia, 1 egg, 1 pt. milk, 1% lb. each of butter and lard, 2 
teaspoons soda. Mix all the dry ingredients together, then mix with 
shortening then add milk and egg to make a stiff batter. Bake in moderate 
oven 1 hour.—Mrs. Thompson. 


BOILED RAISIN CAKE 


1% cups raisins, cover with water and boil 20 minutes. Save % cup 
raisin juice, let cool. Add 1 teaspoon soda to juice, % cup butter, %4 cup 
sugar, 1 egg, % teaspoon nutmeg, flour to thicken.—Mrs. A. W. Stewart. 


ROYAL DROP CAKE 


% cup butter, 1 cup sugar, 1 cup sweet milk, 1 egg, 2 teaspoons bak- 
ing powder, 1/3 teaspoon salt, vanilla, 2 cups flour. Sift together flour, 
baking powder, salt, sugar and melted butter, milk, egg and vanilla.—Mrs. 
A. W. Stewart. 


MANITOU BLACK CAKE 


3 ounces chocolate, yolk of 1 egg (save white for frosting), 1 cup 
milk, 2 tablespoons butter, 1 cup sugar, 1% cups flour, 2 teaspoons bak- 
ing powder, % teaspoon soda, % cup milk (making 1™% cups in all), 1 tea- 
spoon vanilla, pinch of salt. Melt the chocolate over hot water and add 
gradually to it the well beaten yolk of egg mixed with 1 cup milk (first 
above). Cook till it thickens slightly. Cream the butter and sugar, add 
the chocolate mixture and stir well. Add the mixed and sifted dry in- 
gredients, alternately with the remaining half cup of milk. Mix well, 
flavor. The batter should be quite thin. Bake; when cool frost with boiled 
frosting using the left over white of egg.—Mrs. A. W. Stewart. 


WHITE FRUIT CAKE 


Y% cup butter, 1 cup sugar, % cup milk, 2 cups flour, 2 eggs, 1 cup 
raisins, 3 teaspoons baking powder, vanilla to taste—Mrs. John Stewart. 


GINGER BREAD 


6 eggs, 1% cups butter, 3 cups black molasses, 2 cups sour milk, 3 
teaspoons soda, 3 teaspoons ginger, 6 cups flour. Not too hot an oven. 
—Mrs. Porter. 


tae. ¥ Was 


Use Knox Gelatine if you would be sure of results 


Ginger Bread 


1% cups flour sifted, Y% cup sugar, 1/3 cup butter, 1 teaspoon soda, 
74 cup sour milk, % cup molasses, 1 egg not beaten, 1 teaspoon ginger. 
Beat very little. Bake in moderate oven in shallow pan.—Mrs. John 
Boyd. 


SIR JOHN CAKE 


1 cup butter, 1 cup sugar, 1 cup almonds, 1 cup mixed peel, 1 cup 
cocoanut, 1 cup raisins, 2 cups flour, 4 eggs well beaten, flavour with van- 
illa, lemon and rosewater. Bake in loaf 2 hours.—Miss Foote. 


BIRTHDAY CAKE 


Cream % cup of butter and work in 1 cup granulated sugar, add a 
second cup of sugar very gradually and alternately with a few drops of 
water, then add alternately 2% cups of flour sifted with 3 teaspoons bak- 
ing powder and a scant cup of cold water, 1 cup of water should be the 
total used Finally beat in the whites of four eggs, already beaten very 
light. Bake in 3 layer cake tins about 20 minutes. 


FILLING—Juice and rind and 1 lemon, 1 cup white sugar, 1 table- 
spoon butter, % cup water, 1 tablespoon cornstarch, yolks 2 eggs, or 1 
whole egg. Cook slowly, stirring all the while. When cool put between 
layers of cake and top with whipped cream, garnish with Marischino 
Cherries.—Mrs. D. McGilvery. 


\ 


MADIERA CAKE 


1 pound sugar, 10 eggs, 2 teaspoons baking powder, 14 ounces butter, 
1% pounds flour, flavour.—Miss Foote. 


CREAM LOAF CAKE 


14 cup butter or substitute, 1 cup white sugar, % cup of rich sweet 
milk, 2 eggs, %4 cup of cornstarch, 1 cup of flour, 3 teaspoons, baking 
powder, pinch of salt, 1 teaspoon vanilla. Cream the shortening and 
sugar and milk altogether well, then the beaten yolks of eggs and milk 
alternately, with the sifted flour, cornstarch and baking powder and 








salt. Lastly fold in the beaten whites of the eggs. Bake in loaf, 35 to 40 


minutes.—Mrs. Williams. 


VARIETY CAKE 


White part—% cup white sugar, 1% cup sweet milk, 2 cup cornstarch, 
¥% cup butter, 1 cup flour, 1 teaspoon soda, 2 teaspoons cream of tartar, 
whites of 3 eggs well beaten. 


Bege 
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All you add is water and sugar to the Knox Acidulated package 


Dark part—¥ cup butter, % cup sour milk, 1 cup currants, 2 table- 
spoons baking syrup, 1 teaspoon soda, 1 teaspoon cloves, % cup brown 
sugar, 1 cup flour, 3 egg yolks, 1 teaspoon cinnamon, 1 teaspoon nutmeg. 


’ Bake in layers and put together with jelly. Cover with white icing.—Mrs. 


John Boyd. 


COMMON CAKE 


One cup sugar, one heaping cup flour, one teaspoon baking powder, 
stirred together. Break one egg in cup, add five tablespoons melted 
butter, fill cup with sweet milk, add to flour and sugar, stir well, bake. 
Cut in squares. Ice on four sides and roll in peanuts chopped and browned. 


MOCHA CAKE 


6 eggs, 2 cups powdered sugar, %4 cup luke warm water, 2 cups flour, 
2 teaspoons cream of tartar, 1 teaspoon baking soda. Dissolve soda in 
water and sift cream tartar in flour. Cream yolk and sugar, add water 
and gradually the flour and pinch of salt. Beat whites to stiff froth and 
fold in with egg whip. Put in pan quickly and bake in very moderate 
oven. 


ICING—¥Y, cup butter creamed. Add all the icing sugar it will take. 
2 tablespoons cream, 1 teaspoon vanilla, blanch % pound almonds. Slightly 
brown in oven. Roll until well broken. When cake is cold cut in squares, 
ice top and sides and roll in almonds.—Mrs. Bradburn. 


PORK CAKE 


1 pound salt pork chopped very fine, pour % pint boiling water on it, 
1 pound seeded raisins chopped, % pound citron shaved, 2 cups sugar, 1 
cup molasses, 1 teaspoon soda dissolved in hot water. Mix well and stir 
in sifted flour enough to make an ordinary cake mixture. Then add one 
ounce each of nutmeg, clover and cinnamon. Bake in moderate oven until 
done. The cake keeps well.—Mrs. Lewis. 


EGGLESS CAKE 


1% cup brown sugar, % cup butter, 2 teaspoons cinnamon, % cup 
buttermilk, 1 teaspoon baking soda, 1 cup raisins. Flour to thicken. Bake 
30 minutes in long pan.—Mrs. John Boyd. 


LIGHT CAKE 


1 cup white sugar, 2 eggs well beaten, 1 cup sweet cream, 1 teaspoon 
vanilla, 2 teaspoons baking powder, 1 teaspoon salt. Flour to make light 


-batter.—Mrs. John Boyd. 
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For Dainty Delicious Desserts use Knox Gelatine 








CHRISTMAS CAKE 


Take one cup of butter and one cup of brown sugar, five eggs, % 
pound walnuts, % pound dates, % pound blanched almonds, 1% pound 
candied cherries, %4 pound candied pineapple, 114 pounds seeded raisins, 
1 pound currants, two ounces pres. ginger, 1% pound mixed peel, one tea- 
spoon allspice, one teaspoon cinnamon, 4 teaspoon cloves, 4% cup of grape 
jelly and one-third cup of strong coffee, one and a half teaspoons of bak- 
ing powder, three cups of flour (or enough to make a stiff batter). Mix 
the fruit together and pour coffee over it and let stand three hours. Cream 
butter and sugar together and beat eggs till light, adding to first mix- 
ture. Mix flour with baking powder and spice and add salt, fruit, nuts, 
and jelly. Beat well, adding more flour if necessary. Put in mould and 
steam for five hours, then after steaming remove paper and dry slowly in 
a moderate oven for two hours. 


TUTTI FRUITTI CAKE 


One cup chopped dates, one cup walnuts, % cup orange peel, 4 cup 
lemon peel, %4 cup candied pineapple, 1 cup powdered sugar, 2 eggs beaten 
light, 2/3 cup flour, 112 teaspoons baking powder, % teaspoon salt. Three 
tablespoons melted shortening. Add sugar.and salt to eggs, beat until 
foamy. Add shortening, stir in fruit, flour, and baking powder together. 
Spread dough half inch thick in a well-greased shallow baking pan. When 
cool cut in squares and roll each in powdered sugar. 


MOCHA CAKE 


6 eggs, 2 cups powdered sugar, ™% cup luke-warm water, 2 cups flour, 
1 teaspoon baking powder. Cream egg yolks and sugar thoroughly, then 
add water, and gradually the flour, and pinch of salt. Beat whites of 
eggs stiffly and fold them in, put in pan quickly and bake in a moderate 
oven.—Mrs. C. R. Young. 


TORONTO CAKE 


14 cup butter, % cup white sugar, 3 egg yolks. Keep whites for icing. 
1%4 cup molasses, 1 teaspoon each cloves, cassia, nutmeg and vanilla and 
soda. 1 large cup sour milk. Flour to thicken (2 cups). 

ICING—Beat 3 egg whites stiff, add % cup sugar, % cup raisins and 
1% cup nuts.—Mrs. A. W. Stewart. 


MAPLE WALNUT CAKE : 
Cream ¥% cup butter, 1 cup brown sugar. Add yolks 2 eggs, % cup 
milk. Then add 1 1/3 cups flour sifted twice with 2 teaspoons baking 
powder and % teaspoon salt, 1 teaspoon vanilla and 1 cup chopped wal- 
nuts. Lastly add beaten whites.—Mrs. A. W. Stewart. 
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Knox Gelatine—the Highest Quality for Health 





ANGEL CAKE 


Whites of eleven eggs well beaten, a pinch of salt, 1 cup sugar, yy 
cup butter, 2 spoonfuls vanilla, 1 teaspoon soda, 1 teaspoon cream tartar, 
1% cups flour beat five minutes. Bake in very hot oven fifteen minutes.— 
Mrs. Dever. 


STRAWBERRY SHORTCAKE 


-3 eggs 1 cup sugar, 2.cups flour, 2 tablespoons butter, 2 heaping tea- 
spoons baking powder. Beat butter and sugar together. Bake in deep 
tins, this quantity will fill 4 plates when baked. Mix 1 quart strawberries 
with 1 cup sugar, spread this between layers and on top of cake. On top 
of this put a meringue made of the stiffly beaten whites of three eggs, 1 
tablespoon powdered sugar.—Mrs. Dever. 


WALNUT CAKE 


2 eggs, 1 cup sugar, beaten light; % cup butter, 1 cup sweet milk, 1 
cup chopped walnuts, 1 cup raisins well floured, 2 cups flour, 3 teaspoons 
baking powder.—Mrs. Dever. 


MOLLY’S CAKE 


YZ cup butter, 1 cup sugar, % cup milk, 2 cups flour, 2 teaspoons bak- 
ing powder, 1 teaspoon vanilla, whites 3 eggs. Cream the butter, add 
sugar gradually and cream together. Add half of milk, then half of 
sifted dry ingredients. Add remainder of milk and sifted dry ingredients. 
Add vanilla, and fold in whites of eggs beaten until stiff. Bake in a 
shallow greased pan in a moderate oven 20 to 30 minutes with egg frost- 
ing. 

EGG FROSTING—Yolks of three eggs, 1 cup icing sugar, %4 tea- 
spoon vanilla. Mix ingredients and beat 15 minutes. Spread on cake.— 
Pauline Trotter. 


MAUDE CAKE 


Cream together 1 cup sugar and % cup butter. Add % cup milk, 
yolk of 2 eggs, 2 cups ffour, mix with 2 teaspoons baking powder and 1 
cup dates and 1 teaspoon lemon extract. Whites of two eggs beaten to a 
froth. 


FUDGE CAKE 


1 egg, 1 cup white sugar, 2 tablespoons butter, 3 tablespoons cocoa, 
1 cup sour milk, 1 teaspoon soda, 1 teaspoon vanilla, 114 cups flour. Bake 
in two layer cake tins about 20 minutes. Put together with sliced bananas. 
—Mrs. D. McGilvery. 
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= sg Try Knox Acidulated Gelatine with the Lemon Flavor enclosed 





PRINCE OF WALES CAKE Pi 


| ¥% cup shortening, 1 cup brown sugar, 2 eggs, 1 cup sour milk, 2 cups 
flour, 1 teaspoon soda, dissolve in tablespoon hot water. Two teaspoons 
baking powder mixed in the flour, 1 teaspoon cinnamon, % teaspoon 
‘ cloves, %4 teaspoon nutmeg, %4 cup chopped walnuts, 1 cup raisins, 1 cup 
currants, 1 teaspoon vanilla, %4 teaspoon salt. Bake in a slow oven 1% 
hours in deep pan. 
RASPBERRY CAKE 


. 1 cup berries, 2 eggs, % cup butter, 14 cup sour milk, 1 teaspoon soda, 
1 teaspoon cocoa, 1 teaspoon cinnamon, 1 cup brown sugar, 2 cups flour. 
Bake in two layers, or loaf.—Mrs. D. McGilvery. 


SOUR MILK CAKE 


1 egg, 1 cup brown sugar, 2/3 cup butter, 1 cup sour milk, % tea- 
spoon soda, 1% teaspoon, baking powder in 1% cups flour, grating of nut- 
meg. Bake in a loaf and ice with maple cream icing.—Mrs. D. McGilvery. 


CHOCOLATE CAKE 


.1/3 cup unsweetened chocolate in % cup boiling water, when cool add 
¥% cup butter, 2 cups brown sugar, 2 eggs, 2 cups flour, % teaspoon salt, 
1 teaspoon vanilla, 1 teaspoon soda in % cup sour milk (buttermilk or 
cream). Bake in two layers. 

FILLING—2 tablespoons chocolate, 3 tablespoons white sugar, 1 
tablespoon flour, 1/3 cup milk. Cook and add Vanilla. Make chocolate 
icing.—Mrs. D. McGilvery. 


CRUMB CAKE 


2 cups flour, 1 cup white sugar, % cup butter. Rub to crumbs. Take 
out 1 cup crumbs. Mix the rest with 1 cup sour milk, 1 teaspoon soda, 1 
teaspoon cloves, 1 teaspoon cinnamon, 1 egg, 1 cup raisins, 1 cup cur- 
rants. Sprinkle the cup of crumbs on top of the cake. Then put in oven 
to bake.—Mrs. W. Thorburn, Gors Bay. 


FRUIT CAKE 


4 eggs, 2 cups brown sugar, 1 cup molasses, 2 cups sour milk, 214 
cups butter or 1% lbs., 2 cups lard or 1 lb., 2 Ibs. seedless raisins, 1 Ib. 
seeded raisins, 2 lbs. currants, % lb. almonds, blanched and cut only once. 
Juice and rind (grated) of 1 lemon, 1 tablespoon vanilla, 1 tablespoon 
lemon extract, 1% cup maple syrup, 1% teaspoons soda, 1 nutmeg, 1 tea- 
spoon each of cloves, cinnamon, allspice. About 25¢ worth of lemon and 
citron peel, 6 cups of flour. Steam 3 hours and bake 2 hours.—Mrs. D. 
McGilvery. 
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Knox Gelatine is highest quality and worth its price 


we WALNUT AND CHERRY CAKE 


Four eggs, 1% level cupfuls of sugar, 2 level teaspoons of baking 
powder, 2 level cupfuls of flour, 1/3 cup rice flour, 1 cup butter, ’4 tea- 
spoon salt, one orange rind grated, two lemon rinds grated, % teaspoon 
vanilla extract, 4% teaspoon almond extract, one level cupful of chopped 
walnuts, one level cup of cherries. Break eggs into a large basin and add 
sugar. Beat together for 5 minutes then place the basin in a large pan 
of boiling water and heat mixture for fifteen minutes. Remove the basin 


to a table and beat for 15 minutes or until mixture is cold. Add flour, sift © 


it with rice flour, baking powder and salt; butter warm (not hot), grated 
rinds of orange and lemon, extracts, nuts and cherries cut in quarters. 
Mix carefully and turn in a large, well-greased cake tin and bake in a 
moderate oven for one hour. Allow the cake to stand for 5 minutes be- 
fore being turned out of the tin. Set it aside till cold and then decorate to 
taste; cover with frosting, cherries and walnut meats. Sufficient for one 
large cake. 


PECAN LOAF CAKE 


1% cup shortening, 1 cup sugar, ™% teaspoon nutmeg, 1 teaspoon cin- 
namon, 3 eggs separated, 3 tablespoons milk, 2 cups pastry flour, 1% 
teaspoons b. powder, 2 cups pecans broken in pieces, 1 teaspoon salt. Cream 
shortening, sugar and salt until soft and creamy, beat in spices, add 
beaten egg yolks, milk and nuts. Sift baking powder with flour and add 
alternately with egg whites, beaten stiff. Bake in a buttered cake tin 
one and a half hours in a moderate oven. Ice if you like with favorite 
icing. 


EAGLE CAKE 


1 cup brown sugar, % cup butter, 1 cup sour milk, 1 egg, 1 cup 
raisins, 2 cups flour, 1 teaspoon soda dissolved in milk, 1 teaspoon cinna- 
mon, % teaspoon cloves and nutmeg.—Mrs. John Skippen. 


ORANGE CAKE 


l.egg, ¥2 cup butter, 1 cup brown sugar, 1 cup sour cream, 1 teaspoon 
soda, juice and rind of 1 orange, % cup raisins, % cup dates, 1 teaspoon 
baking powder, flour 2 cups; use cream filling—Mrs. C. Stewart. 


ORANGE CAKE 


2 cup butter ceramed with 1 cup white sugar, 2 eggs well beaten, 
1 cup sour milk, 2 small teaspoons soda, 1 orange and one cup raisins 
run through meat-chopper, 2 cups flour. 
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Knox Gelatine will help the delicate child 


SPICE CAKE 


1 cup white sugar, 2 eggs, % cup butter, 1 cup sour milk, 1 teaspoon 
soda dissolved in milk, 14 teaspoon ground cloves, 1 teaspoon mixed spice, 
Y% cup walnuts cut fine. Add flour to thicken.—Mrs. C. Stewart. 


NUN’S CAKE 


One cup butter or butter substitute, 1%4 cups powdered sugar, yolks 
5 eggs, whites 2 eggs, % cup milk, 3 cups bread or pastry flour, 2% tea- 
spoons Royal baking powder, 14 teaspoon salt, 8 teaspoons caraway seeds, 
2 teaspoons water, 1% teaspoon extract cinnamon. Beat butter until soft 
and creamy, add sugar and yolks of eggs beaten well. Stir in unbeaten 
whites of eggs and beat one minute. Sift flour with Royal baking powder 
and salt, adding alternately with milk. Sprinkle in the caraway seeds, 
beat well and add flavouring. Pour into well-greased cake tin and bake 
one hour and twenty minutes in moderate oven. 

The above recipe makes a round loaf about 7% inches in diameter and 
3% inches high. Bread flour makes a slightly larger cake than pastry 
flour.—P. Hayes. 


ORANGE CAKE 


1 cup of raisins put through meat chopper, 1 orange put through 
meat chopper, 2 eggs, % cup of butter, 1 cup sugar, 1 cup sour milk, 2 
small teaspoons soda, 2 cups of flour, 1 teaspocn baking powder. Bake in a 
loaf tin—Mrs. D. McGilvery. 


RUBIE’S SPICED CAKE 


1 cup sugar, 1% cup butter, 1 cup sour milk, yolk 1 egg, 1% teaspoon 
cloves, 1 cup seedless raisins, 2% cups flour, 1 rounding teaspoon soda, 
14 teaspoon cinnamon.—Mrs. C. R. Young. 


FUDGE CAKE 


1 cup of brown or white sugar, 44 cup butter, 1 egg, 2 tablespoons of 
Friy’s cocoa or baking chocolate, 12 cup of sour milk with one teaspoon 
of soda dissolved in it, 1% cups of flour, a pinch of salt, 1 teaspoon of 
vanilla, 1 teaspoon of baking powder, 1% cup of hot water, add hot water 
last. 


ICING FOR CAKE—1 cup of boiling water, % cup of brown or white 
sugar, 1 tablespoon of Fry’s cocoa or baking chocolate, 2 tablespoons of 
corn storch, dissolved in one-half cup of cold water, 1 tablespoon of but- 
ter, 1 teaspoon of vanilla. Boil and spread on the cake when cold. 
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Knox Acidulated Gelatine saves the cost, time and bother of. squeezing lemons 





CREAM COCOANUT CAKE 


First, prepare your two layer cake tins having them well greased. 
Second, beat lightly white of 3 eggs so as to have ready to add to or fold 
into cake batter, just before putting in oven, by stirring gently into bat- 
ter barely enough to cover in batter. Now prepare batter by seating 2 
tablespoons of soft but not melted butter into a cream; stir into this very 
slowly 1 cup sugar. Sift together 2 scant cups pastry flour, 4 level tea- 
spoons baking powder, %4 teaspoon salt. Fill a cup % full with water and 
fill up with condensed milk, or substitute 1 full cup of fresh sweet milk. 
Adding the liquid and sifted flour alternately to the creamed butter and 
sugar. Beat all lightly but not too much. Now fold in quickly the already 
prepared whites of eggs. Turn into your already greased tins. Bake in 
not too hot an oven. 

P.S.—If so desired 1 teaspoon vanilla extract may be added. 

Put on to boil 14 cup white sugar, 1 scant cup water, grate in while 
coming to a boil; just very outside rind of lemon, also adding the juice, a 
little salt. When boiling good add the beaten yolks of the 3 eggs, after 
stirring with them 2 heaping teaspoons cornstarch dissolved in a very 
little cold water. Boil all together until thick enough to spread, remove 
from the stove, beat in 1 tablespoon of butter, let cool while cake is cool- 
ing, then spread between layers. 


USE WHITE BOILED ICING—1 cup white sugar, 3 tablespoons 
cold water, boil without stirring until threads well. Have whites of 1 or 
2 eggs beaten to a stiff froth, add boiled syrup, beating continually. Add 
flavouring when it begins to stiffen, beat in well when stiff enough to 
spread on cake. Sprinkle over with shredded cocoanut.—Mrs. G. May. 


BROWN SUGAR ICING 


1 cup brown sugar, 3 tablespoons cold water, boil without stirring till 
it threads well. Have a white of an egg beaten to a stiff froth. Add 
boiled syrup beating continually, add flavouring (vanilla) when it be- 
gins to stiffen. When stiff enough spread on cake. 


WHITE ICING, BETTY CROKER’S RECIPE 


1 cup white sugar, 3 tablespoons water. Boil together, add white of 
1 unbeaten egg and beat together over fire continuously 8 minutes, until 
thickness of marshmallow wing.—Mrs. Alvin Orr. 


FUDGE TRAIN ICING 


3 tablespooris Cocoa, 1 cup boiling water, 1 cup white sugar, butter 
size walnut, 3 heaping teaspoons corn starch in cold water, boil till thick, 
beat till cool. 
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Where recipes call for Gelatine use Knox Sparkling Gelatine 





ORANGE FROSTING 
1 tablespoon butter, 1 egg yolk, pinch of salt, 1 tablespoon orange 


juice, %4 tablespoon lemon juice, 1 cup confectioner’s sugar.—Mrs. H. 
May. 
CARAMEL FROSTING 


One cup brown sugar, butter size of an egg, one-half cup sweet milk; 
boil ten minutes, beat until cold, spread. 
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Knox Gelatine aids the digestion of other foods 





PIES 
LEMON TARTS 


Mix well together the juice and grated rind of two lemons, two: cups 
sugar, two eggs and the crumbs of a sponge cake. Beat all together until ~ 
smooth, put into twelve patty-tins lined with puff paste and bake until 
the crust is done.—Mrs. John Stewart. 


& 


LEMON FILLING 


% lb. of butter, 1 lb. gran. sugar, 6 eggs, rind of 2 lemons, juice of 3 
lemons. Beat eggs well and put all the ingredients in double boiler and 
stir gently till it thickens. This will keep in sealers for some time.—Mrs. 
Weeks. 


LEMON PIE 


One cup white sugar, two tablespoons of flour butter % cup, yolks of 
two eggs, one cup sweet milk, one lemon. Mix sugar and flour thoroughly, 
then beat yolks of two eggs, adding to sugar and flour. Melt butter and 
add a cup of milk. Mix to a paste.—Mrs. W. Sims. 


LEMON PIE FILLING 


The rind and juice of 1 lemon, yolks 2 eggs, 1 cup white sugar, 1 
tablespoon butter, pinch of salt, 2 tablespoons cornstarch, 2 cups boiling 
water. Cook slowly till thick, when cool put into the baked pie shell, and 
cover with the whites of eggs beaten stiff and sweetened to taste. Set in 
hot oven to brown.—Mrs. D. McGilvery. | 


LEMON CURD 


4 large lemons or 5 small ones, grate them, then add to the juice of 
them 2 cups of white sugar, % cup butter. Let all melt together on the 
back of the stove. Beat five eggs till foamy. When the lemons, etc., 
have just come to boiling point, add the eggs beating all the time, then the 
eggs won’t go in lumps. This is nice as a cake filling or to put in small 
tarts.—Mrs. Edmonson. 


LEMON SPONGE PIE 


Cream together 1 cup sugar, 1 tablespoon butter, 2 heaping table- 
spoons flour, a little salt, 2 well beaten eggs (white beaten separately), 1 
cup sweet milk, grated rind and juice of lemon. Lastly, add the beaten 
whites. Pour into an unbaked crust and bake half an hour or until done. 
—Mrs. A. W. Stewart. 
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Each package of Knox Gelatine makes four pints of jelly 





CARAMEL PIE 


4 heaping tablespoons brown sugar, 2 heaping tablespoons butter. 
Scorch to a cinnamon brown. Then add 2 cups milk. Stir undissolved. 
Then add 2 tablespoons cornstarch, 2 tablespoons flour. Dissolve in 1 cup 
milk to thicken, pour in a baked pie crust and place whipped cream. on 
top.—Mrs. McGilvery. 


MINCE MEAT (2 Quarts) 


4 cups chopped apples, 4 cups chopped fruit, 1 cup suet, 1 to 1% cups 
sugar, 6 tablespoons fruit juice, 4 tablespoons mixed spices, % cup chop- 
ped peel. Leave apples to last to peel so they will not darken. Mix all to- 
gether and bring to boil. Pack in crock or heated jars——Mrs. A. W. 
Stewart. 


BUTTER TARTS 


1 egg, 1 cup brown sugar, 1 cup raisins or currants, butter size of 
walnut, vanilla to taste. Beat all until full of bubbles. Drop into lined 
patty tins and bake in quick oven.—Mrs. A. W. Stewart. 


TAFFY TART FILLING 


1 egg, 1% cups brown sugar, 2 tablespoons milk, 2 tablespoons hot 
water, 14 cup chopped raisins or any other fruit fill uncooked shells and 
bake in moderate oven.—Mrs. J. Dunn. 


TAFFY TARTS 


1 egg, 1 cup brown sugar, 1 tablespoon vinegar, a little grated nut- 
meg. Beat well and bake in tarts.—Mrs. McGilvery. 


BUTTER TART FILLING — 


1 cup currants, 1 cup sugar, 1 tablespoon butter, 1 cup milk, 1 egg. 
Mix well, put in tart shells and bake in moderate oven.—Mrs. Edmonson. 


PUFF PASTE 


1 Ib. butter, 1 lb. pastry flour, cold water. Wash the butter, pat and 
fold till no water flies, reserve two tablespoons of butter, and shape re- 
mainder into a circular piece % inch thick and put on a floured board; 
work two tablespoons of butter into the flour with the tips of the fingers, 
moisten with cold water, turn on a floured board and knead 5 minutes. Let 
stand 5 minutes covered with a towl. Pat and roll % inch thick keeping 
paste a little longer than wide and keep corners square; place butter on 
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Knox Gelatine solves the problem of “What to have for dessert?” 





centre of lower half of paste. Cover butter by folding upper half of 
paste over it. Press edges firmly to enclose as much air as possible. Fold 
right side of paste over enclosed butter and left side under. Turn paste 
half way round cover and let stand 5 minutes. Pat and roll % inch thick, 
having paste longer than wide, lifting often to prevent paste from stick- 
ing and dredging board slightly with flour when necessary. Fold from 
ends to centre, making three layers. Cover and let stand 5 minutes. Re- 
peat twice, turning paste half way round each time before rolling. After 
fourth rolling, fold from ends to centre and double, making four layers. 
Put in cold place to chill. Paste is better to be made a day or so before 
wanted for use. To bake puff paste——After shaping, chill well before bak- 
ing and have greatest heat coming from bottom of oven when cooking, 
watch closely and turn often to keep uniform. 


PINEAPPLE PIE 


Mix % cup sugar, % teaspoon salt, 2 tablespoons cornstarch, and 
slowly add 1% cups hot milk. Cook in double boiler 15 minutes. Pour on 
2 egg yolks, return to boiler, cook 5 minutes. Cool and add 1 cup well- 
drained, crushed pineapple, 1% teaspoon vanilla. Pour into baked crust. 
Cover with meringue and brown. 


SNOW-CAPPED PIE 


Heat 1 cup pineapple juice in double boiler and add ™% tablespoon 
butter. Mix % cup sugar, 4 tablespoons cornstarch, add to pineapple 
juice, cook 15 minutes, stirring frequently. Add 1 cup crushed pineapple 
when thoroughly heated pour on 2 egg yolks. Chill, then pour into a 
baked pastry shell, cover with whipped cream, making many little pointed 
caps. 
PASTRY FLAKES 


3 cups lard, 12 cups pastry flour, 1/3 cup granulated sugar, 1 table- 
spoon salt. Rub into flakes. Kept in a cool place will keep indefinitely in 
crock. Use one cup full of mixture to a crust. Wet as wanted for pie. 


MOCK CHERRY PIE 


1 cup seedless raisins, 1% cups cranberries, 1 cup water, let cook 
20 minutes and add 3 teaspoons cornstarch, 1 cup white sugar, 1 tea- 
spoon vanilla and 1 teaspoon almond flavouring. Bake with upper and 
lower crust.—Mrs. D. McGilvery. 


CHERRY PIE 


Line pie tin with good crust and fill with ripe cherries regulating the 
quantity of sugar you scatter over them by their sweetness. Cover and 
bake. Eat cold with white sugar sifted over top—Mrs. John Stewart. 
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Babies will thrive on Knox gelatine-ized milk 





CHOCOLATE CREAM PIE FILLING 


% cup white sugar, 1 square chocolate, yolks of two eggs, 2 table- 
spoons corn starch, 1 pint milk, butter the size of a walnut. Cook in 
double boiler and pour in baked crust, placing egg whites on top. Brown 
slightly.—Mrs. C. Stewart. 


BUTTERSCOTCH PIE 


One cup brown sugar, two tablespoons butter, three tablespoons 
. flour, one cup cold water, yolks of two eggs, salt and vanilla to taste. Cook 
all in a double boiler until thick. When cool stir in three bananas and 
then pour into a baked pie crust and put the stiffly beaten whites of two 
eggs on top.—Mrs. W. Sims. 


WHOLE WHEAT PASTRY 


1 cup whole wheat flour, 2 tablespoons butter. Mix enough water for 
a soft dough. Roll thin. 


RHUBARB PIE 


2 cups rhubarb cut fine, 1 egg, 1 cup sugar, 2 tablespoons flour, %, 
teaspoons salt. Beat egg, add sugar, flour and salt to it then the rhubarb. 
—Mrs. H. May. 


PUMPKIN PIE 


5 eggs, 3 cups sugar, 2 tablespoons ginger, 1 quart new milk, 2/5 
cup butter, 1 pint well-cooked, washed and strained pumpkin, or use 
canned pumpkin. Use 8 eggs to half the quantity. Put in pie crust just 
before putting into oven, as it will become soggy if allowed to stand.— 
Mrs. Grant Turner. 


LEMON WHIPP PIE 


3 eggs, 4 tablespoons lemon juice, 1 cup sugar, grated rind of one 
lemon. Beat egg yolks until very light. Add half the sugar slowly beat- 
ing all the time. Cook in double boiler until very thick, remove from heat 
and when slightly cooled add lemon juice and rind, cool. To egg whites 
beaten stiff add remaining half of sugar slowly, beating constantly. Fold 
in yellow mixture, blending thoroughly, heap lightly in baked pastry shell, 
place in hot oven to brown top very slightly—Mrs. Edmonson. 
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FRENCH CREAM PIE 


1 cup of sour cream, yolks 2 eggs, 1 cup of raisins, 1 teaspoon cinna- 
mon, 1% cup sugar, a small teaspoon soda; beat altogether and cook on 
tops of stove, fill baked pie shell, and cover with the beaten whites sweet- 
ened to taste, and brown in oven—Mrs. D. McGilvery. 


CUSTARD PIE 


2 eggs, 14 cup white sugar, 1 teaspoon flour, % teaspoon salt, a grat- 
ing of nutmeg. Beat altogether until light and add 3 cups of sweet milk. 
Bake in a deep pie plate with under crust in a slow oven, do not let boil. 
—Mrs. D. McGilvery. / 


PUMPKIN PIE 


1 cup canned pumpkin, % cup white sugar, 2 eggs, 14 teaspoon salt, 
YZ teaspoon ginger, 1 teaspoon cinnamon, 2 cups milk. Pour into unbaked 
pie shell, place in hot oven for 15 minutes, then reduce the heat and bake 
45 minutes in moderate oven.—Mrs. D. McGilvery. 


CHALLENGE PIE 


3 egg yolks, 1% cup white sugar, 1 lemon rind and juice, three table- 
spoons water. Cook until it boils about one minute. Take off stove and 
beat into it the whites of three eggs beaten stiff and sweetened with 1% 
cup sugar. Fill a baked pie shell and set in a hot oven a few minutes to 
brown.—Mrs. D. McGilvery. 
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Knox Gelatine is Pure—Ask your Physician 


PUDDINGS 


DATE PUDDING 


2 cups stoned dates, covered with milk. Add 4% cup brown sugar and 
cook until thick. Serve with whipped cream.—Mrs. B. H. Turner. 


APPLE CRUMBLY PUDDING 


Half fill pudding dish with apples, scant cup of flour, % cup butter, 
large cup of brown sugar. Rub together till crumbly, then pour over 
apples and bake. 


CHOCOLATE CREAM 


2 cups scalded milk, 5 level tablespoons cornstarch, % cup sugar, %4 
teaspoon salt, % cup cold milk, 1% squares Baker’s chocolate, 3 table- 
spoons hot water, whites of three eggs, 1 teaspoon vanilla. Mix the corn- 
starch, sugar and salt, dilute with cold milk, add to the scalded milk. 
Cook over hot water for ten minutes, stirring constantly until thickened. 
Melt the chocolate, add hot water, stir until smooth. Add to the cooked 
mixture. Add whites of the eggs beaten stiff and vanilla. Mold, chill and 
serve with cream.—Mrs. B. H. Turner. 


BELLEVUE PUDDING 


2 cups flour, 1 cup molasses, 4 cup butter, 1 cup sweet milk, 1 tea- 
spoon soda in milk, 1 teaspoon cinnamon, ™% teaspoon cloves, 1% teaspoon 
salt, 1 cup raisins. Steam two hours and serve with vanilla sauce.—Mrs. 
R. C. Young. 


BANANA WHIP 


6 ripe bananas, 2 tablespoons lemon juice, 2 tablespoons sugar, ™%4 
cup chopped walnuts, whipped cream. Press the bananas through a puree 
sieve. Add the lemon juice, sugar and walnuts, chopped finely. Chill 
thoroughly and serve in sherbert glasses, garnished with whipped cream. 
To vary the flavor add one teaspoonful of finely chopped mint to the 
banana pulp before chilling.—Mrs. Grant Turner. 


COFFEE RICE PUDDING 


1/3 cup rice, 14% cups milk, 3 tablespoons coffee, 1% cups milk, 1 egg, 
14 cup sugar. Cook rice in boiling salted water until tender. Scald milk 
with coffee in double boiler, while rice is cooking. Strain coffee from milk. 
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Four separate Desserts or Salads from one package of Knox Gelatine - 


Add rice to milk and return to double boiler. Beat egg, add sugar, mixed 
with flour and pour slowly into rice mixture. Cook till consistency of 
custard. Serve cold.—Helen Turner Jeffery. 


HOT APPLE PUDDING 


Make a rich biscuit dough of 1% cups flour, 4 level teaspoons baking 
powder, 1% tablespoon butter, %4 teaspoon salt and % cup milk. Roll to 
rectangular shape about ™% inch thick and cover with small pieces of 
apple, sprinkle with cinnamon. Roll up like a jelly roll and cut into six 
pieces. Boil 1 cup brown sugar with 1 cup water for five minutes. Drop 
pieces into this and bake in oven for twenty minutes.—Helen Turner 
Jeffery. 


AUNT HANNAH PUDDING 


1 cup suet chopped fine, 1 cup raisins, 1 cup sour milk, 1 cup mo- 
lasses, 1 teaspoon soda, pinch salt. Combine and add enough flour to make 
stiff. Steam two hours.—Mrs. B. H. Turner. 


CHARLOTTE RUSSE 


1 pint cream, 1 cup sugar, % oz. gelatine dissolved in %4 cup water, 
% to % cup sherry, according to strength, 1 teaspoon vanilla. Beat the 
cream till stiff, add sugar, vanilla and sherry and continue beating. Put 
the cup with gelatine, which has been soaking in the water for twenty 
minutes, into pan of hot water and stir until dissolved but don’t let it get 
thin. Stir into cream mixture and put into mold which has previously 
been lined with lady’s fingers, at once. In lining the mold, it helps to cut 
a little off the bottom of each lady finger, so that they will stand more 
easily. A mold with straight sides should always be chosen. Put in a 
cold place till it hardens.—Mrs. Grant Turner. 


BAKED APPLE PUDDING 


Mix well % cup flour, 1 cup brown sugar and 2 tablespoons butter, 
using fingers. Butter a baking dish and put in sliced apples till nearly | 
full, cover with mixture and bake till apples are done and mixture is 
brown.—Mrs. Grant Turner. | 


CHOCOLATE FEATHER PUDDING 


Beat one egg very light, add one cup sugar. Stir in one cup of milk 
and one tablespoon melted butter. Add one and one-half cups of bread 
flour with which two teaspoons of baking powder and one-fourth teaspoon 
of salt have been sifted. Last add one and one half squares of melted 
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LITTLE CURRENT 
Looking West from Government Dock. 








PRHODPIAS Ff RINIBEE 
LITTLE CURRENT, ONT. 


Fruits, Provisions 
Fresh and Salt Meats 
Ice Cream and Soda Fountain 


PROMPT SERVICE AND SATISFACTION GUARANTEED 
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. Knox Acidulated Gelatine—no bother—no trouble—no squeezing lemons 





chocolate. Put in well-greased pudding mold and steam two hours. Wax 
paper tied over top of mold is an improvement. Serve hot with hard 
sauce.—Mrs. Grant Turner. 


BREAD PUDDING 


Half fill baking dish with stale pieces of bread, not crusts, ™% lb. 
currants or % lb. raisins, 2 ozs. candied peel, % lb. sugar, 4 teaspoon 
grated nutmeg, juice 1 lemon, or a little extract, % cup cornstarch. Break 
the bread into small pieces, pour over them some of the milk, and let soak 
Y% hour. Then beat smooth and add other ingredients. Mix well together 
with the eggs well beaten and bake in a buttered dish. 


SPONGE CAKE PUDDING 


6 small sponge cakes, pee! and juice 1 lemon, 2 ozs. sugar, 3 eggs, 1 
pint milk. Cut the cakes into slices and place in a buttered dish. Well 
beat the eggs, add them to the sugar and milk, pour it over the cakes and 
let stand 10 minutes to soak the cakes. Bake in a quick oven. Any stale 
cake will do. | 


PLAIN BOILED RICE FOR CHILDREN 


% lb. rice, jam or melted butter and sugar. Wash the rice in water, 
tie it loosely in a cloth to give it room to swell and put it into a pot of 
eold water, when done turn out on to a platter and serve with sweet 
sauce or jam. 


JAM ROLY-POLY PUDDING 


14 lb. suet crust, % lb. jam. Roll out paste rather thin, cover with 
jam, leaving a small margin of paste where the pudding joins. Roll it 
round and tie in a floured cloth. Put into boiling water and in 2 hours it 
will be ready for use. 


SUET CRUST FOR PUDDING 


1 lb. flour, 6 ozs. beef suet, 1 cup cold water. Strip skin from suet, 
chop suet as fine as possible, rub it well into the flour, mix it with a 
knife, work to a smooth paste with water, roll out for use—Mrs. Weeks. 


CHOCOLATE PUDDING agri 
Heat 1 quart milk in double boiler, add 1 tablespoon grated chocolate, 


thicken with cornstarch, sweeten and flavor to taste. Serve with whipped 
cream.—Mrs. W. Rowe, Sr. 


ce Pee 











CaPe Roperty 


Seer rroher 







_ 
ie =n) aw 
in 





( lnner Duck 






A ( MipoLe Duck 






OUTER Duck 





AO ait resi 
MAP 


OF Sa Hie 


Maniroucin Istane 


SCALE.2/2 MILES TO ONE INCH, 









The Navuenlin Island has Sanit ah 300 miles of good gravel roa 
- where, Bs through iste miles oF Meda ore and Pa overloc 































ps 
Hiyr gs 
u 
Qh (une) 
BS. 2% OO 
j Lighthouse D 
y 
iy ce? RM 2 ‘ 
AmepROS |b } ok 
ee ; 
eh BG DIAG CIO SC HE 
k ous. 
Cs. 9a) 
Ly Me ote 
‘9 2 Pee 
fe) 4A 
OE ails v 
r— 
AN 
Q Kin wtmiKone 
fs oka! 7 CApe SMITH 
" “g : : 
= Cah ae eae Tae 
ui QO: etd 
x . ma 
ANITO QNING & q 
re} ie 
Zz 4% 
WIKWEMIRONG © 
De 
a . 
ra ti 
a 
v 
zr 5 
| 
it 
Aonge bght 
ae 
4y i 
be, 
Bait 
s! 





ComP/LEo FROM PLANS OF ORICINAL SURVEYS 
By Td. PATTEN, OnraRio LAND SuRVEVOR. LirrL& CURRENT. OwTe 


1 Highways. The scenic panorama along these roads is unsurpassed any- 
eorgian Bay, Lake Huron, or one of the 98 inland lakes. 
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Knox stands for Quality and Quantity in Gelatine 
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MARSHMALLOW PUDDING 


¥% lb. marshmallow, 1 cup heavy cream, % teaspoon vanilla, % cup 
candied cherries, 4% cup English walnut meats, 2 tablespoons powdered 
sugar. Soak the cherries in rum to cover one hour, then cut in pieces. Cut 
the walnut meats and marshmallows in pieces. Whip the cream, add 
sugar and vanilla, fold in the remaining ingredients. Mold and chill.— 
Mrs. B. H. Turner. 
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SHREDDED WHEAT BISCUIT WITH STRAWBERRIES 


Prepare berries as for ordinary serving. Warm biscuit in oven be- 
fore using. Cut or crush oblong cavity in top of biscuit to form basket. 
Fill the cavity with berries and serve with cream or milk. Sweeten to 
taste. Peaches, blackberries, raspberries, blueberries, pineapple, bananas, 
and other fruit, fresh or preserved, can be served with shredded wheat 
Biscuit in the same way. 


ORANGE SPONGE 


Y% cup sugar, yolks 3 eggs, 4% cup milk (half milk and water). Bring 
to boiling point and add 1 tablespoon gelatine dissolved, juice and rind of 
1 orange. When cool beat in % pint of whipping cream.—Mrs. H. May. 


HILDEGARDE’S PUDDING 


2 eggs, their weight in butter, sugar and flour, 1 teaspoon soda, 3 
tablespoons raspberry jam. Cream butter and sugar, add eggs well beat- 
en, jam and flour sifted with soda. Steam in greased covered mold for 
two hours.—Mrs. Grant Turner. 


CARROT PUDDING 


1% cups flour, 1 cup beef suet, 1 cup currants, 1 teaspoon baking 
soda, 1 cup brown sugar, 1 cup raisins, 1 cup grated potatoes, 1 cup 
grated carrots. Mix all together and steam or boil 3 hours. 


GRAHAM PUDDING 


% cup of butter, %2 cup molasses, 12 cup milk, 1 egg, 1% cups Gra- 
ham flour, 1% teaspoon soda, 1 teaspoon salt, 1 cup chopped raisins. Melt 
butter, add molasses, milk, egg weil beaten. Dry ingredients mixed and 
sifted, and raisins; turn into buttered mould, cover and steam 21% hours. 
Serve with brown sugar sauce. 
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Knox Gelatine added to milk increases its nourishment by about 23% 








FROZEN PUDDING 


2 cups sugar, 1 cup chopped pineapple, % cup sultana raisins, % cup 
any preserved fruit, always a few cherries, a wine-glass any rich fruit 
juice, 1 pint cream whipped stiff, 1 pint milk, 4 whole eggs or 8 yolks. 
Make eggs, milk and sugar into custard, cool, add whipped cream and 
flavourings, freeze until stiff, add fruit and stir carefully. Remove dasher 
and let stand in freezer.—Mrs. C. R. Young. 


MAPLE PARFAIT 


4 eggs, 1 cup hot maple syrup, 1 pt. thick cream. Beat eggs slightly, 
and pour on slowly, maple syrup. Cook until mixture thickens, cool and 
add cream beaten until stiff. Mold, pack in salt and ice, and let stand 
three hours.—Mrs. C. R. Young. 


FROZEN PUDDING 


2 eggs, a little over a pint of milk. Make a smooth custard, sweeten 
and flavour with vanilla. Put 2% tablespoons of brown sugar in a pan. 
Let it burn and when almost cold add to the custard. Stir well. Put in a 
covered mould and put some snow in the bottom of a pail with salt in it. 
Place mould in and add snow and sa't till filled up and mould well covered. 
Let ‘stand from 7 to 8 hours to freeze. 


ITALIAN ICE CREAM 


One quart cream, one cup nuts, one-half cup candied cherries, one 
cup pineapple juice and a little pineapple if desired. Sweeten to taste 
and freeze. | 


BROWN SUGAR SAUCE FOR PUDDINGS 


1 cup of brown sugar, 1 cup hot water, small pinch of salt, 1 table- 
spoon butter; when boiling thicken with 1 tablespoon cornstarch, moisten 
with water, stir till thickened, take off stove and add 1 teaspoon vanilla . 
and 1 teaspoon lemon extract.—Mrs. K. R. M. 


DELICIOUS LEMON PUDDING 


Cream 1 cup sugar, 1 tablespoon butter, 2 tablespoons flour, add juice 
and rind of one lemon, 1 cup milk and yolks of 2 eggs. Before pouring ~ 
into baking dish fold in beaten whites of eggs. Set in larger dish filled 
with hot water and bake slowly.—Mrs. H. May. 
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GENERAL BLACKSMITHING AND GARAGE 
FORD ACCESSORIES 


Goodyear Tires Oil and Gasoline 
DAY AND NIGHT SERVICE 


MINDEMOYA : - ONTARIO 


White Rose Gasoline and Aero Hytest Gasoline 
Oils and Greases 
Tires and Automobile Accessories. 


If you want real service come to 


R. T. JAFFRAY & CO. 


GORE BAY, ONT. 
PHONE 106 
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Desserts can be made in a short time with Knox Gelatines 





WINE SAUCE 


% pint melted butter, 4 tablespoons wine, peel of 14 lemon, sugar to 
taste. Let boil together and serve with plum, bread or batter puddings. 


MAPLE BAVARIAN CREAM 


1 cup maple syrup, 2 eggs, 1 tablespoon gelatine, 1% cup cold water. 
Soak gelatine in cold water. Heat syrup to boiling point, stir in the 
slightly beaten egg yokes, return to stove and stir till thickens. Add 
gelatine. Put in cold place and when nearly thick, add stiffly beaten egg 
whites and nuts and fruit if desired. Serve with whip cream. 


TAPIOCA CUSTARD PUDDING 


% cup pearl tapioca or 1% tablespoons of minute tapioca, 2 cups 
scalded milk, 2 eggs, 1/3 cup sugar, %4 teaspoon salt. Soak tapioca for 
one hour in cold water, drain, add milk and cook in double boiler until 
transparent. Add half sugar to milk and the remainder to the egg yokes 
slightly beaten, and salt. Combine by pouring the hot mixture slowly on 
the egg mixture. Return to double boiler and cook until it thickens. Re- 
move from the stove and add whites beaten stiffly. Chill and flavour.— 
Mrs. B. H. Turner. 


PRUNE WHIP 


1/3 pound prunes, whites of five eggs, 12 cup sugar, 1% teaspoon 
lemon juice. Wash the prunes and soak them several hours in cold water 
to cover. Cook in the same water until soft. Remove the stones and rub 
prunes through a strainer, add the sugar and cook five minutes. Beat the 
egg whites until stiff, add the prune mixture gradually when cold, and 
the lemon juice. Pile lightly on a buttered pudding dish and bake twenty 
minutes in a slow oven.—Mrs. B. H. Turner. 


COFFEE CUSTARD 


2 cups milk, 2 tablespoons ground coffee, 3 eggs, %4 cup sugar, 1/3 
teaspoon salt, %4 teaspoon vanilla. Scald the milk with coffee and strain.. 
Beat the eggs slightly. Add the sugar, salt, vanilla and milk. Strain 
into buttered individual molds. Set in a pan of hot water, and bake until 
firm.—Mrs. B. H. Turner. ; 


PISTACHIO JELLY PUDDING 


Cut up stale cake, preferably sponge cake, and line a pudding dish 
with it. Make up package of Pistachio jelly in the usual manner and 
pour over the cake. Serve cold with whipped cream. Makes an attractive 
looking and simple dessert.—G. Montizambert. 
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GORE BAY — - . ONTARIO 
BATTERY SERVICE 
Winter Storage and Repairs of all kinds. 
ACETYLENE WELDING 





CAMPBELL’S GARAGE | 


Acetylene Welding 
FORD SALES AND SERVICE 


Used Cars Firestone Tires Storage for Cars 
Day and Night Service — Work Guaranteed. 


GASOLINE AND OIL 


THE MINDEMOYA GARAGE 
| J. E. NEVILLS, Manager 
OILS AND REPAIRS PROMPT SERVICE 
Large Roomy Garage well equipped. 
When in MINDEMOYA give me a call. 
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Knox Gelatine is economical—one package makes four pints of jelly 





GRAHAM PUDDING 


1 cup sour milk, 1 cup molasses, 1 cup raisins, 2 cups graham flour, 
1 egg, 1 teaspoon soda, 1 teaspoon salt. Steam 1% hours. 


CREAM SAUCE FOR GRAHAM PUDDING—1 heaping tablespoon 
butter. Allow it to melt, add 1 level tablespoon flour. Stir until smooth 
and cooked, stand aside to cool. While beating 1 egg with % cup sugar, 
add 1 pint cold milk to butter and flour. Cook until almost at boiling 
point. Remove from fire and add egg and sugar, whip for a minute. Strain. 
Flavour with vanilla. Serve sauce cold.—Mrs. H. May. 


STRAWBERRY ICE CREAM 


1 quart cream, 1 box strawberries, 114 cups sugar, %4 teaspoon salt. 
Juice of 1 lemon. Wash and hull berries. Squeeze with hands until a 
mush and cover with sugar. Let stand over night. Add cream and lemon 
juice and freeze.—Mrs. B. H. Turner. 


PINEAPPLE PUDDING 


2% cups scalded milk, 1 cup cold milk, 1/3 cup corn starch, % cup 
sugar, %4 teaspoon salt, %4 can grated pineapple, whites of 3 eggs. Mix 
the cornstarch, sugar and salt, dilute with cold milk, add to scalded milk. 
Cook over hot water, stirring constantly until thickened and cook for 
fifteen minutes. Add the egg whites beaten stiff and just before molding 
add the pineapple. Serve with cream.—Mrs. B. H. Turner. 


‘ 


MACAROON PUDDING 


The yolks of three eggs, well beaten, add % cup granulated sugar, 
heat one pint milk and stir in egg and sugar mixture. Dissolve one table- 
spoon gelatine in one cup cold water. When custard thickens take from 
fire, and add gelatine, and the stiffly beaten egg whites. Stir occasionally 
while cooking, and when almost cold pour in a flat mould, lined with 
broken macaroons. Serve with whipped cream.—Mrs. C. R. Young. 


FROZEN TOM AND JERRY 


2 cups milk, % cup sugar, 6 egg yolks, % teaspoon salt, 2%4 cups 
cream, 2 tablespoons rum. Make a custard of first four ingredients, strain, 
cool, add cream and freeze to a mush. Add the rum and brandy, and 
finish the freezing.—Mrs. C. R. Young. 


ee | es 


DOAN AND YOUNG 


CHEVROLET AGENTS 
The Corner Garage: ibe MANITOWANING 
MOTOR CAR SUPPLIES AND REPAIRS 


DOMINION GAS AND OIL — LARGE PARKING SPACE 


MANITOWANING - - ONT. 


LITTLE CURRENT GARAGE 


GENERAL REPAIRS 
Star Service and Repair Parts 
Storage to Rent 
Cars Greased and Doped 





OUR SPECIALTY 
Electrical and Ignition Work 
Prices Moderate Work Guaranteed 





R. E. HEWSON, Proprietor. 








A Knox Gelatine Dessert or Salad is attractive and appetizing 





NESSELRODE PUDDING 


3 cups milk, 1% cups sugar, yolks 5 eggs, % teaspoon salt, 1 pint 
thick cream, % cup pineapple syrup, 1% cups prepared French chestnuts. 
Make a custard of first four ingredients, strain and cool, add cream, pine- 
apple syrup and chestnuts then freeze. 


To prepare chestnuts, shell, cook in boiling water until soft and 
force through strainer. Line a 2 quart melon mould with part of mix- 
ture, to remainder add % cup candied fruit cut in small pieces, %4 cup 
sultana raisins and 8 chestnuts broken in pieces, first soaked in Maras- 
chino syrup several hours. Fill mould, cover, pack in salt and ice and 
let stand 2 hours. Serve with whipped cream sweetened and flavoured 
with maraschino syrup.—V. D. D. 


GINGER PUDDING 


For five persons. 3 tablespoons butter, 3 tablespoons sugar (gran.), 1 
egg, 3 tablespoons milk, 5 tablespoons flour, 2 teaspoons dry ginger, % 
teaspoon baking powder. Cream the butter and sugar, stir in the beaten 
egg and flour, add ginger and milk and beat well. Cover with greased 
paper. This can be baked in a large mould or individual moulds. Takes 
from % to % hour. 


PUDDING SAUCE FOR SAME—Boil together 2 tablespoons brown 
(if you can) sugar, juice of % lemon and very little ground ginger, 1 
cup water and a strip of orange or lemon peel. Thicken with 2 teaspoon- 
fuls of cornstarch. Salt (a pinch). If you double recipe of pudding for 
your family, also double the sauce. 


ORANGE CREAM 


Soak scant tablespoon Knox’s gelatine in 4 tablespoons water. Add 
14 cup sugar, % pint orange juice and stand over tin kettle to melt. Strain, 
and when cool add % pint stiffly whipped cream. Mould and serve with 
whipped cream or custard.—V. D. D. 


BAVARIAN CREAM 


1 tablespoon gelatine in 1 pint milk in which is dissolved % cup 
sugar. Add glass of wine when cool, beat in dish, set in ice-water and 
when set add % pint whipped cream. % pint whipped cream to cover 
when serving.—V. D. D. 






“CANADIAN” CANVAS COVERED CANOES 

“CANADIAN” means the Best in Craftmanship, Durability, Appear- 
ance and Real value for your money. 

We have everything you want for Paddling, Hunting, Fishing or Pros- 
specting. 

Canvas-Covered and All-Wood Canoes. Skiffs for rowing and for out- 
board motor. Paddles, oars, cushions, etc. 

Awarded Gold Medal and Diploma, British Empire Exhibition, 1924- 
1925. Write for Price List J. 


The Canadian Canoe Company, Limited, 
216 Rink St., Peterborough, — Ontario, Canada. 








CANADA’S BETTER BOATS 


Bousteltpercb:y 


Gidley Boat Co., Limited 


PENETANG - - ONT. 





ROWBOATS AND CANOES FOR RENT 


B,J. BECKS 


LITTLE CURRENT - - ‘ONTARIO. 





Try the Knox Gelatine recipes found in this book 
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CUP CUSTARD WITH MAPLE SYRUP 


1 pint milk scalded, stir 2 tablespoons sugar into 3 whites of eggs 
(or one whole and one white). Add to hot mi'k and stir. Turn into cups 
set in pan of hot water and bake. Turn out while hot and put shaved 
maple sugar around each with whipped cream. Serve hot or cold. (I use 
three whites).—V. D. D. 


PUDDING SAUCE 


3 tablespoons brown sugar, 1 tablespoon butter, scorch; 2 cups cold 
water, stir until dissolved; add 1 tablespoon cornstarch, 1 tablespoon 
flour, dissolve in %4 cup water.—Mrs. McGilvery. 


PINEAPPLE JAM 


Cut in slices and cut the slives in smal lbits and taking out all dis- 
coloured parts and the core. Weigh the fruit and put in a pan with half 
as many pounds of sugar as of fruit. Let it stand over night. In the 
morning put it on the fire to let it boil rapidly for a minute only. As 
cooking long discolors it put it in the jars and seal.—Mrs. R. Somerville. 


BAKED BANANAS 


Take really ripe one and peel lightly, scrape them to remove the 
fluff and strings. Lay the bananas in the bottom of a dish, cover with a 
little water, about a cupful, sugar, a little orange, lemon or pineapple 
juice and a tablespoon of butter; bake till soft and clear. Serve with cus- 
tard.—G. Montizambert. 


FRYING PAN DESSERT 


1 egg, 1 cup pastry flour, % cup granulated sugar, 1% teaspoons bak- 
ing powder, % cup boiled milk, %4 teaspoon salt. Beat egg and add sugar 
and hot milk. Sift together flour salt and baking powder. Put 2 spoonsful 
vegetable shortening in frying pan with 1 cup brown sugar. Slice six 
apples and cover with batter and put in cold oven and bring to medium 
heat then bake slowly for 30 minutes. Serve with whipped cream dusted 
with cinnamon. (Other fruit may be used instead of apple).—A. S. Trot- 
ter. 


MARSHMALLOW CREAM 


4 envelope Knox sparkling gelatine, 1% cup cold water, % cup boil- 
ing water, whites of four eggs, 1 cup sugar, 1 teaspoon vanilla, 114 squares 
chocolate, 1 teaspoon lemon extract. Soak gelatine in cold water five 
minutes. Add boiling water and place over teakettle until dissolved. Cool, 
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Improved 


Passenger and Freight Service 


Between Owen Sound, Collingwood, Manitoulin Island, North 
Shore ports, and Sault Ste. Marie. 


For Service—travel and ship your freight our line. 
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OWEN SOUND TRANSPORTATION CO., LTD. 
Owen Sound, Ont. 


“S.S. MANITOULIN” “S.S. MICHIPICOTEN” 
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ee _ Knox Gelatine—Economy with highest Quality 
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- but do not chill. Stir sugar into dissolved gelatine. Beat the whites of 
eggs very light and to the eggs add the gelatine and sugar, a few spoon- 
fuls at a time, beating constantly. Divide quickly into three parts. To 
the first part add vanilla flavouring and color pink; to the second part 
add melted chocolate and vanilla flavouring and flavour the third part 
with lemon. Mold in layers in square mold, adding nuts to the pink part 
and red cherries to the white. Chill, cut in slices and serve with or with- 
out whipped cream or sauce made with the yolks of eggs. Attractive if 
served with ice cream instead of cake.—A. S. Trotter. 


CHOCOLATE PLUM PUDDING 


1 envelope Knox sparkling gelatine, 1 cup cold water, 1 pint milk, 1 
cup sugar, 1% squares chocolate, 1%4 teaspoon vanilla, 1 cup seeded raisins, 
% cup dates, % cup nuts, % cup currants, 3 egg whites, salt. Soften 
gelatine in cold water ten minutes. Melt chocolate with part of the sugar; 
add a little milk, making a smooth paste. Put milk in double boiler. When 
hot, add melted chocolate, sugar, salt and soaked gelatine. Remove from 
fire; when mixture begins to thicken, add vanilla, fruit and nut meats, 
chopped, and lastly fold in beaten egg whites. Turn into wet mold decor- 
ated with whole nut meats and rasins. Chill. Remove to serving dish and 
garnish with holly. Serve with whipped cream, sweetened and flavoured 
with vanilla, or with a currant jelly sauce. 


CUSTARD ICE CREAM 


1 teaspoonful Knox sparkling gelatine, 1 quart milk, 2 eggs, 1 cup 
sugar (scant measure) 1 teaspoonful vanilla, few grains salt. Soak gela- 
tine in two tablespoonfuls of milk. Make a custard of the milk, yolks of 
eggs, sugar and salt, and dissolve the gelatine in the hot custard. Strain 
and when cold add flavouring and freeze to a mush. Add whites of eggs, 
beaten until stiff, and continue the freezing. 


LEMON SPONGE OR SNOW PUDDING 


¥% envelope Knox sparkling gelatine, %4 cup cold water, 1 cup boiling 
water, % cup sugar, % cup lemon juice, whites of two eggs. Soak gela- 
tine in cold water five minutes, dissolve in boiling water, add sugar, lemon 
juice and grated rind of one lemon, strain, and set aside; occasionally stir 
mixture, and when quite thick, beat with wire spoon or whisk until frothy; 
add whites of eggs beaten stiff, and continue until stiff enough to hold its 
shape. Pile by spoonfuls on glass dish. Chill and serve with-boiled cus- 


tard. A very attractive dish may be prepared by coloring half the mix- 
- ture red. 
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The 
Algoma Eastern Railway 


The picturesque territory served by the Algoma Eastern 
Railway is among the best in the Province for fishing, hunting, 
and camping. 


The Railway has a great number of excellent industrial 
sites on the water front at Little Current that can be secured 
at reasonable terms. 








Through freight, express and passenger rates are avail- 
able in connection with the Canadian Pacific and Canadian 
National Railways via Sudbury, Ontario. 







J. P. MADER, 
General Freight and Passenger Agt. 






Sudbury, Ontario. 
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Knox Gelatine is the one dessert for all appetites 


PRUNE ORIENTAL CREAM 


Y% envelope Knox sparkling gelatine, %4 cup cold water, % cup scalded 
milk, 2 cup sugar, whites of two eggs, 12 pint heavy cream, 1/3 cup milk, 
1/3 cup cooked prunes, cut in pieces, 1/3 cup chopped figs. Soak gelatine 
in cold water five minutes, dissolve in scalded milk, and add sugar. Strain 
into a bowl, set in pan containing ice water, and stir constantly until 
mixture begins to thicken; then add whites of eggs, beaten until stiff, 
heavy cream, diluted with milk and beaten until stiff, prunes and figs. 
Turn into a wet mold, the bottom and sides of which are garnished with 
halves of cooked prunes, and chill. Remove from mold to serving dish, 
and garnish with whipped cream (sweetened and flavored with vanilla), 
forced through a pastry bag and tube, and chopped pistachio nuts. 


SPANISH CREAM 


1% envelope Knox sparkling gelatine, 3 cups milk, 3 eggs, 1% cup sugar 
(scant), % teaspoonful salt, 1 teaspoonful vanilla. Soak the gelatine in 
the milk ten minutes. Place over hot water, and when gelatine is dissolved — 
add sugar. Pour slowly on the yolks of the eggs slightly beaten, return 
to double boiler and cook until thickened somewhat, stirring constantly. 
Remove from stove and add salt and flavoring, then add whites of eggs 
beaten until stiff. Turn into one large or individual molds, first dipped in 
cold water, and place in ice box. (This will separate and form a jelly on 
the bottom and custard on top). If desired, serve with whipped cream, or 
sliced oranges or other fruit. A cup of orange juice may be substituted 
for one cup of the milk, adding it after removing custard from the stove. 


DELICIOUS ICE 


Juice each of 4 oranges, 1 can of sliced pineapple, 1% cup red rasp- 
berry, 2%4 cups sugar, enough water to make 2 quarts. Strain all and 
freeze. When nearly frozen add beaten whites of 3 eggs. Stir in well. 
The sliced pineapple can be used for salad, so there is no waste. 


FLOATING APPLE DESSERT 


Boil together 2 cups water and % cups sugar for ten minutes. Pare 
and core 6 large firm apples. Place them gently in syrup, cover tightly 
and cook gently until apples are tender. Then carefully remove apples 
and place in shallow baking dish. Let syrup boil until reduced and thick- 
ened then pour over apples and allow to cool. Make a meringue by beating 
2 egg whites stiff and adding 2 tablespoons powdered sugar. Pile this 
meringue on apples and bake for 15 minutes until brown in color. With 
egg yolks make a sauce, adding 1 cup milk, 2 tablespoons sugar, 1% tea- 
spoons flour. Cook until thick, add vanilla, and pour around the apples. 
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STRAWBERRY WHIP 


1 cup preserved strawberries drained of juice, 1 cup sugar, 1 egg = 


white. Beat altogether until the consistency of stiff meringue—S. H. 
Currie. 


LEMON PUDDING 


Rind and juice of 1 lemon, 3% cup white sugar, yolks of 2 eggs, 2 
rounded tablespoons flour, 1 tablespoon butter, 1 cup milk. Add beaten 
whites of eggs last and stand pudding in hot water. Bake % hour.—S. 


~H. Currie. 


LEMON SAUCE 


1 large cup of sugar and nearly % cup of butter, one egg, 1 lemon, 
all the juice and half the rind grated, 1 teaspoon nutmeg, 8 tablespoons 
boiling water. Cream butter and sugar and beat in the egg whipped 
lightly, then add the lemon and nutmeg. Beat hard 10 minutes and add 
boiling water a little at a time. Cook in double boiler.—S. H. Currie. 


DATE PUDDING 


One cup dates, one cup walnuts, coarsely chopped, one cup brown 
sugar, six tablespoons cracker crumbs, one teaspoon baking powder, six 
eggs. Mix sugar, dates, nuts and three tablespoons of the cracker crumbs, 
with the beaten yolks of eggs; then the stiffly beaten whites and finally 


the rest of the crumbs with the baking powder mixed in. Set dish in pan 


of water in the oven and bake 1% hours in a slow oven. Serve with sauce 
or whipped cream.—Mrs. C. R. Young. * 








TRAVEL 
and 
ROUTE YOUR FREIGAT 
Via 


Dominion Transportation Co, Limited 


Owen Sound, Ontario. 


THE FINEST TRIP ON THE GREAT LAKES 


The Owen Sound-Michipicoten Excursion Trip 


The Summer’s most popular outing. Six days cruise on the 
Great Inland Seas at the very low rate of $35.00—round trip— 
meals and berth included.—No stop-over. 





The Sault Ste. Marie-Michipicoten Excursion Trip. 


Two days cruise on Lake Superior—$11.00 round trip—meals 
and berth included.—No stop-over. 


Our Motto—COURTESY—EFFICIENCY and SERVICE 


For further information apply to 


R. V. MALLOY, or M. MACAULAY, 
General Agent, Agent, 
Owen Sound, Ont. Sault Ste. Marie, Ont. 
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Knox Gelatine is measured ready for use—two envelopes in each package > 


WHEE SE DISH 


CHEESE FONDUE 


1 cup scalded milk, 1 cup soft stale bread crumbs, % lb. mild cheese 
cut in small pieces, 1 tablespoon butter, % teaspoon salt, yokes of 3 eggs, 
whites of 3 eggs. Mix first five ingredients, add yokes of eggs beaten until 
lemon coloured, cut and fold in the whites of the eggs beaten until stiff. 
Pour in buttered baking dish and bake twenty minutes in a moderate oven, 
—Mrs. Grant Turner. 


CHINESE RAREBIT 


1 cup boiled rice, 4 well beaten eggs, 4 tablespoons milk, 2 tablespoons 
butter, 144 teaspoons salt, 1 teaspoon Worcester sauce, 4% teaspoon pepper, 
1 cup grated cheese. Saute the rice in butter, add the eggs with the milk 
and cook slowly. When nearly thick enough add salt, pepper. Worcester 
sauce and the cheese. Just allow cheese to melt. Mixture should be con- 
sistency of scrambled eggs. Serve on toast or crackers.—Helen Turner 
Jeffery. 


WELSH RAREBIT 


Butter size of walnut in blazer of chafing dish or top of double boiler, 
over hot water, even teaspoon dry mustard, one half teaspoon salt. About 
as much cayenne as can be held on end of table knife blade, and whatever 
other condiment desired must be put in with the butter. When butter is 
melted add two tablespoons of beer or ale and when very hot gradually 
add, stirring constantly, one pound grated American cheese. When pretty 
well melted add more beer or ale gradually, until about one-quarter of a 
bottle is used. Have the white of an egg beaten and stir in rapidly into 
the rarebit while ten seconds are counted, turn out lights and drop each 
piece of toast into mixture, serving on very hot plates—Mrs. Grant 
Turner. 


SWISS FONDU 


2 cups grated cheese, 1 cup cracker crumbs or bread crumbs, 1 cup | 
milk, 3 eggs beaten separately, salt and pepper. Put in buttered baking 
dish with butter on top and bake in slow oven.—V. D. D. 


CASSEROLED RABBIT 


Skin and clean rabbit and cut in pieces and roll in flour. Fry several - 
pieces of bacon in large pan and cut them rather small. Take out pieces 
and put in casserole and fry the rabbit in the bacon fat until it is browned. 
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TT. M. MARSHALL 
BLACKSMITH 
LITTLE CURRENT : : ONTARIO 


AGENT FOR:—. 

McCormick-Deering Farm Machines, Tractors and Thrashers. 
Louden’s Barn Equipment, Noble’s Wagons and ae 
Preston Steel Shingles and Ready Roofing 





TAXI-DRIVER 


PROMPT SERVICE TO ALL PARTS OF THE 
MANITOULIN ISLAND 


Agent for:—Lake Superior Granite & Marble Works 
hone 37 
LITTLE CURRENT “ - ONTARIO 


EE. VINCENT 


BOOTS AND SHOES 
GENTS’ FURNISHINGS 


LITTLE CURRENT - - _ ONTARIO 


P. C. CONLON 


MERCHANT TAILOR 


For Real Value in Good Clothes See Us. 
Where you are sure to suit yourself. 
We Specialize in Pressing and Cleaning. 


JOS. FITZGERALD 
LITTLE CURRENT - - ONTARIO 











Free Cook Book offer in each package of Knox Gelatine 





Then put rabbit in casserole and add flour to fat and brown, then add © 
water or vegetable water making gravy. Pour over rabbit and bake for 
about two hours in rather slow oven. Vegetables as celery, carrots and 
onion may be added, and fried in fat or just put into gravy—Mrs. Grant 
Turner. 


CHEESE TOAST 


Cut cheese up fine and mix with 1 beaten egg, 1 tablespoon butter, 
Y% cup milk. Cook till smooth and pour over toast.—Mrs. John Boyd. © 


CHEESE SOUFFLE 


2 tablespoons butter, 3 tablespoons flour, % cup scalded milk, % tea- 
spoon salt, few grains of cayenne, % cup grated old English or young 
Canadian Cheese, yokes of three eggs, whites of three eggs. Melt butter, 
add flour and when well mixed add gradually scalded milk, then add salt, 
cayenne and cheese. Remove from fire, add yokes of eggs beaten until 
lemon coloured. Cool the mixture and cut and fold in whites of eggs 
beaten until stiff and dry. Pour into baking dish and bake twenty minutes 
in a slow oven and serve at once.—Mrs. Grant Turner. 
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McQUARRIE’S GARAGE 
GORE BAY, ONT. 


Repairing all makes of automobiles. Acetylene Welding. 
Oils and Greases. 
Machine Shop—Cylinder Boring a Specialty 
Prompt Service. 
PHONE 25—Night 108a. 
D. A. McQUARRIE, GORE BAY, ONT. 


KINGSBORO & BAXTER 


GENERAY HARDWARE 


LITTLE CURRENT - - ONTARIO 
Quality Goods at Reasonable Prices 


.For the Home :— 
We carry a complete line of the McClary Famous Stoves. 
Enamelled ware and Kitchen Supplies. 


For the Builder :— 
Before building get our quotations on Cement, Lime, Plas- 


ter, Gyproc, and Builders’ Hardware. 
Lowe Bros. Paint more feet to the Gallon. 


For the Tourist :— 
Our Fishing Tackle gets the BIG ONES. 


GASOLINE, the famous White Rose Brand—more miles to the 
Gallon. 








A. W. STEWART 


LITTLE CURRENT - - ONTARIO 
Representing 
REX TAILORING CO., Limited—Makers of “Better Built’’ 
Clothes. 


Also Agent for 
MERCHANTS CASUALTY INSURANCE ON HEALTH, 
, ACCIDENT, AND AUTOMOBILE 
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Knox Gelatine added to milk increases its nourishment by about 23% 








Breads, Buns, Biscuits, Rolls, Etc. 


DATE LOAF 


1 cup dates, % cup boiling water; mix and let stand until cool. 1 tea- 
spoon soda in the water, 1 cup brown sugar, 1 tablespoon butter, 1 egg, 
1% cups flour, % cup chopped nuts, 1 teaspoon vanilla. Bake % of an 
hour in slow oven.—Mrs. C. R. Atkinson. 


ONE DOZEN LIGHT BISCUITS 


3 level cups flour, 3 level teaspoons baking powder, % teaspoon salt, 
sift together. Then mix in % cup white sugar. Rub in % cup butter. 
Break 1 egg, putting yolk in 1 cup and white in aonther. Beat white just 
lightly, fill up cup with fresh sweet milk, add to above mixture. It may be 
necessary to add more milk sufficient to make a soft dough. Roll out just 
lightly on floured board, cut into biscuits. Then beat yolk of egg, adding 
nothing to it, and brush over top of biscuits just before putting into hot 
oven.—Mrs. G. May. 


DATE LOAF 


1 egg, 2 cups brown sugar, 1 teaspoon shortening, 2 cups white flour, 
2 cups Graham flour, %4 teaspoon cinnamon, 1 cup nuts, 2 cups dates, 2 
teaspoons soda, 1 teaspoon salt, 144 cups boiling water, 1 teaspoon vanilla. 
Pour boiling water over dates and let stand while creaming. Mix thorough- 
ly and bake in a slow oven. 


NUT AND DATE BREAD 


1 cup stoned chopped dates, 1 teaspoon baking soda, % cup boiling 
water, 1 tablespoon butter, % cup sugar, 2 eggs, pinch salt, 1 teaspoon 
vanilla, % cup chopped nuts. Method—Sprinkle soda on dates, add boil- 
ing water and allow to stand until cool, cream butter, add sugar, add eggs 
slightly beaten, add cooled dates, sift in flour, baking powder, salt, add 
chopped nuts, flavouring, and bake in slow oven one hour.—Mrs. Ed- 
monson. 


DATE AND NUT BREAD 


1 cup brown sugar, % cup of butter, 2 eggs whip till creamy, 1 small 
teaspoon soda, 1 cup sour milk, 1 cup of chopped nuts, 1 lb. dates cut in | 
half, 1 teaspoon baking powder, flour to thicken. Bake for 1% hours in 
a very slow oven.—Mrs. D. McGilvery. 
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TOWN OF LITTLE CURRENT WATERFRONT 
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Pir ele GU RRENT) 
MANITOULIN ISLAND, ONTARIO 


The Gateway to the Grand Manitoulin Island 





| Geographically situated as it is on the most Northerly 
point of Manitoulin Island and separated from the mainland 
only by a narrow channel, Little Current offers the natural 
approach to Manitoulin Island by land and water. The 
gorgeous scenic beauty and wonderful game and fishing 
possibilities of the surrounding country have attracted the 
attention of tourists and sportsmen for half a century and 
each season sees the district becoming more popular. 


{| Little Current is served by two lines of freight and passen- 
ger steamers, The Algoma Eastern Railway, of which it is 

: the Southern terminal, and a motor road connecting the 
Manitoulin with the great highway systems of the Prov- 
ince at Little Current will be completed in 1928. : : 


{ The Small Mouth Black Bass fishing stands down to nothing 
in America, and other game fish abound. Red Deer, Moose, 
Duck and other small game are numerous in the surround- 
ing district and the country is just difficult enough, and 
sufficiently unspoiled by clams to please the soul of the 
ardent sportsman. ; : : : : 


{ The Town itself provides everything necessary to Tourists 
from its fine retail stores, garages, gasoline filling stations, 
etc., which would be a credit to any city. There are thou- 
sands of feet of docking space for Yachts in quiet waters, 
Telegraph and Telephone service, Doctors, Dentists and 
hospital facilities nearby. Plenty of evpert eae excel- 
lent hotel gcc AMon and camps. : : 


{ For details and full particulars write: 


THE LITTLE CURRENT BOARD OF TRADE. 
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Fire Insurance, Conveyancing, Loans Effected and General 
Office Work | 


AT REASONABLE PRICES 


T. C. SIMS 


LITTLE CURRENT, ONT. 


OSCAR T. BENNETT 


am) 


HARDWARE FURNITURE GASOLINE 
AUTOMOBILE PARTS FISHING PERMITS 


EVERYTHING FOR THE FISHERMAN 


Cywyrry 


LITTLE CURRENT ONTARIO 


J. A. FINCH 


CONFECTIONERY — ICE CREAM — SOFT DRINKS 


FRESH FRUIT — VEGETABLES — ETC. 
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Knox Sparkling Gelatine improves Soups and Gravies 
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NUT LOAF 


i cup granulated sugar, 2 eggs, 1 cup milk, 2 cups flour, 4 teaspoons 
baking powder, 1 cup walnuts, 1 teaspoon salt.—Mrs. C. Stewart. 


SHREDDED WHEAT BISCUIT FOR BREAKFAST 


Warm the biscuit in the oven to restore crispness, don’t burn; pour 
hot milk over it, dipping the milk over it until the shreds are swollen; 
then pour a little cream over the top of the biscuit. Or, serve with cold 
‘milk or cream, according to individual taste. 


BUNS 


When making bread take 2 cups, yeast add % cup granulated sugar, 
3 tablespoons butter, 1 level tablespoon lard. Stir in flour to make. a stiff 
dough. Let rise then knead well on moulding board. Put back in bowl 
when very light cut down and let rise again. Make into rolls, placing 
inside rolls bits of candied peel or any fruit desired. When very light bake 
20 minutes in moderate oven.—E. T. B. 


DATE LOAF 


1 cup dates, sprinkle with 1 teaspoon soda. Pour on 1 cup boiling 
water. Let cool and add 2 tablespoons melted butter, 1 cup walnuts, 1 
cup white sugar, 1 egg, 1 teaspoon vanilla, 2 cups flour, 14 teaspoon salt. 
Add in above order and bake in slow oven about 45 minutes.—Mrs. R. O. 
Watson. 


SCONES 


4 cups flour, 1 cup sugar, 1 cup raisins or currants, 2 eggs, 4 tea- 
spoons baking powder, 1 teaspoon salt, 14 teaspoon soda dissolved and 
added to 1 cup sour cream, 1 cup sour milk or enough to make a stiff 
dough. Spread in baking pan. Bake quickly about twenty minutes. When 
cooked cut in three-cornered shape.—Mrs. Trotter. 


SCOTCH SCONES 


4 cups flour, \, cup shortening, 2/3 cup sugar, 1 teaspoon. soda, 2 
teaspoons cream of Tartar, pinch of salt. Mix to a soft dough with milk, 
roll out, cut in squares and bake in hot oven.—Mrs. W. Rowe, Sr. 


BRAN MUFFINS 


1 cup white sugar, 2 cups bran, 1 cup flour, 1 cup sour milk, 1 egg, 
2 tablespoons butter, 1 teaspoon soda; if dough not stiff add flour.—Mrs. 
W. Rowe, Sr. 
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Ask your grocer for Knox Gelatine—take no other 
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LEFT-OVER MUFFINS | 
Muffins left from-breakfast may be pulled apart (not cut) and toasted 
for luncheon or supper.—Mrs. John Boyd. 


GRAHAM JEMS 


1 egg, 1 cup brown sugar, % cup shortening, 1 cup sour milk, % 
cup flour, 1%4 teaspoon soda, %4 teaspoon salt, enough graham flour to make 
stiff batter. Bake in gem tins in quick oven.—Mrs. John Boyd. 


TEA BISCUITS 


3 cups flour, 3 teaspoons baking powder, 1 egg, pinch of salt. Mix 
with sweet cream. Bake in hot oven.—Mrs. W. Rowe, Sr. 


COFFEE BUNS 


‘% Ib. flour, 6 ozs. Demarera sugar, 8 ozs. butter, 3 ozs. lard, % oz. 
baking powder, 6 ozs. currant, 2 eggs, milk to make stiff dough.—Mrs. 
Thompson. 


PLAIN MUFFINS 


% cup sugar, butter size of an egg, 2 eggs, 11%4 cups milk, 3 table- 
spoons baking powder, 3 cups flour. Makes 114 dozen.—Mrs. H. May. 


SCOTCH SCONES 


2 cups flour, 3 teaspoons baking powder, 1 rounded teaspoon butter, 
pinch of salt, enough sweet milk to make a soft dough. Roll out % inch 
thick and cook on top of stove in buttered pan.—Miss Foote. 


STRAWBERRY SHORT CAKE 


Make good biscuit crust. Bake in two tins of same shape and size. 
Mix berries with plenty of sugar. Open the short cake. Butter well and 
place berries in layers alternately with crust. Have the top layer of 
berries out over all. Put Charlotte russe or whipped cream.—Mrs. Jno. 
Stewart. 


POTATO CAKES 


Take 1 cup of mashed potatoes, take 1 cup of flour, 2 teaspoons bak- 
ing powder, 2. tablespoons crisco or shortening, 1 teaspoon salt. Mix flour 
and baking powder and salt with the mashed potato, mix in the shorten- 
ing. Roll out and cut in shape with cookie cutter. Bake in hot oven like 
tea biscuits. 


—113— 











Knox Gelatine comes in two packages—Plain and Acidulated (Lemon Flavor) 
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POTATO CAKES 


1 quart mashed potatoes, butter size of an egg, small teacup of flour, 
2 teaspoons of flour, pinch of salt, 1 egg beaten in % cup milk. Drop in 
well greased pan and bake in hot oven about 20 minutes.—Mrs. John 
Stewart. 


NUT BREAD 


1 egg, 1% cup of brown sugar, 1 cup of sweet milk, 3 teaspoons baking 
powder, 3 cups of flour, a pinch of salt, 1 cup of chopped walnuts. Let 
stand 1 hour then bake.—Mrs. D. McGilvery. 


NUT BREAD 


1 cup of brown sugar, 2 eggs, % cup butter, %4 cup warm water, 1% 
cups flour, 1 teaspoon soda, 1 teaspoon vanilla, 1 lb. dates. % cup chopped 
walnuts. Bake in a slow oven.—Mrs. W. Thorburn, Gore Bay. 


GRAHAM BREAD 


2 cups of Graham flour, 1 cup of white flour, 1 cup of buttermilk, 1 
cup of water, 1 level teaspoon of baking soda, 1 level teaspoon salt, 1 
tablespoon sugar. Mix altogether. Fill tin half full and bake % hour in 
moderate oven. | 


GRAHAM BREAD WITH SODA 


1 tablespoon brown sugar, 1 teaspoon salt, 112 teaspoons soda, 1 cup 
white flour, 3 cups graham flour, 2% cups sour milk. Mix and sift first 
four ingredients, add graham flour unsifted and stir in sour milk. Bake 
in moderate oven for one hour in well buttered covered tins. A long 
coffee can will take just half the quantity.—Mrs. Grant Turner. 


NUT BREAD 


Save 1 cup bread sponge, /2 cup sugar, % cup butter, 1 cup Graham 
flour, 1 cup chopped walnuts. Mix rather soft with white flour.—Mrs. 
John Stewart. 


NUT AND RAISIN BREAD 


Dry mixture—4 cups flour, 1 cup sugar, pinch salt, 4 teaspoons baking 
powder, 1 cup chopped walnuts, 1 cup raisins. Wet mixture—2 cups of 
milk, 1 egg. Stir wet mixture into dry and set to rise on greased pans for 
1% hour. Bake in moderate oven one hour. Coffee Tins or large baking 
Powder tins are best for this.—Mrs. John Stewart. 
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Ask your grocer for Knox Gelatine—take no other 
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WHOLE WHEAT BREAD 


Boil one potato until soft in two quarts of water. 1 level tablespoon 
salt, 1 level tablespoon sugar. Put one yeast cake in cup of warm water 
and let stand one half hour in warm place. Beat one sifter almost full of 
white flour into potato water. Pour yeast cake in and beat. Cover up until 
evening and mix up stiff with brown flour. In morning put in pans, half 
full, and let rise 1 hour. Bake one hour in moderate oven. 


‘ BRAN BREAD 


3 cups white flour, 1 cup bran, 1 cup brown sugar, 2 cups sour milk, 
1 cup seedless raisins, 1 teaspoon salt, 2 teaspoons soda. Bake 1144 hours 
in slow oven.—Mrs. R. Sommerville. 


BREAKFAST ROLLS 


2 eggs, 2 cups milk, 1 tablespoon melted butter, 1 tablespoon sugar, 
pinch of salt. Enough flour to make stiff paste. Cook in oven, apply 
sweetened milk with a feather to the outside and brown.—Mrs. W. Rowe, 
Sr. 


DATE LOAF 


1 cup brown sugar, 2 eggs, 1 level teaspoon soda, 1 lb. dates, % cup 
butter, 1 cup sour cream, 1 cup chopped nuts, 1 teaspoon vanilla, 1 level 
teaspoon baking powder, enough flour to thicken.—Mrs. John Richards. 
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Knox Gelatine is Guaranteed to please or money back 





COOMIES Te SMALL CAKES 


CHEESE CRACKERS 


Grate cheese on soda crackers or salted wafers and brown in oven. 
Serve hot.—Mrs. Grant Turner. 


RASPBERRY JAM BUNS 


1 lb. flour, % lb. ground rice, % lb. butter, % lb. sugar, 1 teaspoon 
cream of tartar, 1% teaspoon soda, 2 eggs, enough milk to make stiff dough, 
make into balls and make a hole in top of bun, fill with raspberry jam, 
brush over with egg, and bake in nice hot oven.—Mrs. Thompson. 


ORANGE BUNS 


/)% cups of flour, 1% cup of sugar, 4 level tablespoons of butter, 4 
level tablespoons lard, rind 1 orange, 1 teaspoon of baking powder, %4 
teaspoon salt, 1 egg, a little milk to mix. Rub the butter and lard into the 
flour, add sugar and salt, baking powder and rind of orange. Mix to a 
stiff paste with the beaten egg and milk. Bake in hot oven. Ice buns with 
icing made of orange juice and icing sugar and 1 teaspoon of melted but- 
ter, when cool. 


OATMEAL SANDWICH 


3 cups of oatmeal, 2 cups of flour, 1 cup of brown sugar, 1 large cup 
of shortening, 1 teaspoon of soda dissolved in hot water, 1 lb. of dates 
cooked with 1 cup of water for filling. Cover bottom of tin with % the 
oatmeal mixture, cover with the date filling and cover again with re- 
mainder of oatmeal mixture. Bake 20 minutes. 


CORNFLAKE KISSES 


2 cups cornflakes, 1 cup sugar, 1 cup cocoanut, 1 teaspoon vanilla, 
whites of 2 eggs. Beat eggs stiff, add sugar, beat 2 minutes. Stir in other 
ingredients and bake from 5 to 10 minutes.—A. F. D. 


SOUR CREAM COOKIES 


3 cups flour, 1 cup sour cream 1/3 cup butter, 1 cup sugar, 1 teaspoon 
salt, 1 teaspoon soda (level), 1 teaspoon baking powder, % teaspoon nut- 
meg, 2 eggs.—Mrs. Dow. 
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The Knox Acidulated package contains Lemon Flavoring 


CHEESE STRAWS 


Grate % cup cheese. Mix with % cup flour, % cup of butter, % tea- 
spoonful salt, 1 egg, few grains cayenne pepper. Mix all together well, 
roll out, % inch thickness. Cut into strips. Bake in moderate oven.—Mrs. 
Edmonson. 


COOKIES 


2.eggs, 2 cups white sugar, 1 cup butter, 1 cup thick sour cream, 1 
small teaspoon soda, vanilla flavouring. Beat above ingredients thorough- 
ly, then add flour enough to make a soft dough. Roll thin and bake in 
quick oven.—Mrs. R. D. Boyter. 


DATE JUMBLES 


% cup white sugar, %4 cup butter, 2 eggs, 1 pound chopped dates, % 
pound walnuts, % teaspoon vanilla, 1% teaspoon soda mixed well with 
flour.—Mrs. Porter. 


BRAN COOKIES 


2 cups flour, 214 cups bran, 114 cups brown sugar, % cup sour milk, 
1 cup shortening, 1 teaspoon soda, 1 egg.—Mrs. Porter. 


CREAM PUFFS 


Melt % cup of butter in 1 cup of hot water, put in a small pan on the 
stove to boil, when boiling stir in 1 cup of sifted flour. Stir vigorously 
until it cleaves from the bottom and sides of the pan, then take from the 
fire and cool. When cold stir 3 eggs, one after the other without beating. 
Drop on buttered tins and bake in a hot oven from 20 to 30 minutes. When, 
cold slit sides and fill with whipped cream.—Mrs. D. McGilvery, Mrs. 
Williams. 


COCOANUT PUFFS 


Whites of 3 eggs, 1 cup sugar; beat eggs lightly, add sugar gradually 
and cook in double boiler until some adheres to side. Remove from fire 
and add 1 tablespoon cornstarch, 1 teaspoon vanilla, and % pound cocoa- 
nut. Drop on buttered paper and bake 45 minutes in moderate oven. 


SHORTBREAD 


1y pounds butter, 1 pound light. brown sugar, % cup thick sour 


cream, soda about the size of a pea. Take 1 seive of flour, add soda and 
sift thoroughly then rub in butter until smooth. Add sugar and work in 
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Give Knox Gelatine to Children—Ask your Physician 





until well blended. Then gradually add the cream, turn out on bake board 
and mix in a little at a time. Another % seive of flour. Then roll out to 
Y% inch thickness, cut into small squares, prick with a fork and put in pans 
lined on bottom with waxed paper. Bake in moderate oven until a light 
brown. Sprinkle with white sugar as soon as removed from oven.—Mrs. 
R. D. Boyter. 


SHORTBREAD 


2 pounds flour, 1 pound butter, 4% pound brown sugar. Rub together 
and form into round cakes. Bake until very light brown.—Miss A. F. D. 


CREAM PUFFS 


% cup Crisco, 1 cup boiling water, 1 cup sifted flour, 4 eggs. Put 
water in saucepan, boil, add crisco, stir until melted, add flour, stir 
vigorously until paste forms and leaves pan. Put into bowl and partly 
cool. Beat in eggs one at a time. Beat for five minutes between each egg. 
Drop by spoonfuls on to greased pan. Bake in very hot oven thirty-five 
minutes. Make slits in puffs. Add whipped cream, dust with powdered 
sugar.—Mrs. Edmonson. 


OATMEAL MACAROONS 


2 eggs well beaten, 1 cup butter, 1 cup sour milk, 1 cup currants 1% 
cups flour, 1 cup white sugar, 2 tablespoons cinnamon, 1 teaspoon soda, 3 
cups oatmeal. Drop on greased pan with a teaspoon. Bake in quick oven. 
—Mrs. Ross Skippen. 


BUTTER COOKIES (Very Good) 


1 cup white sugar (half brown), 1 cup shortening (crisco), 2 eggs, 
3 cups flour, 1 teaspoon soda, 2 teaspoons cream tartar, 1% teaspoon salt. 
vanilla. Cream together sugar and shortening, add beaten eggs and van- 
ilila. Lastly, flour sifted with soda and cream tartar and salt. Bake in 
hot oven. Roll very thin.—Mrs. Banting. 


FRUIT JUMBLES 


3 eggs, 1 cup granulated sugar, % cup of butter, 1 teaspoon of soda, 
1 lb. of dates (cut fine), % lb. of chopped walnuts, 3 cups flour. Drop 
with a teaspoon onto floured but not buttered pan.—Mrs. McGilvery. 


YORKSHIRE PARKIN 


1 lb. fine oatmeal, 1% lb. flour, 1 lb. syrup, % lb. brown sugar, 4 ozs. 
butter, 2 teaspoons ginger. Mix syrup, sugar, and melted butter together, 
then add dry ingredients. Bake in dripping pan in moderate oven.—Mrs. 
Thompson. . 
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Knox Gelatine makes Desserts, Salads, Candies, Puddings, Ices, Etc. 


SHORTBREAD 


7 ozs. flour, 1 oz. ground rice, % lb. butter, %4 lb. sugar, % teaspoon 
baking powder. Bake in hot oven.—Mrs. Thompson. 


LINCOLN CRISPS 


2 eggs (whites beaten stiff), 1 cup white sugar, 12 teaspoon salt, 1 
teaspoon vanilla, 2 tablespoonfuls melted shortening, 2/3 cups shredded 
cocoanut, 2/3 cups chopped nuts, 4 cups cornflakes. Add sugar and salt 
to egg whites, beat until dissolved. Add shortening and vanilla, then stir 
cocoanut, nuts and corn flakes which have been mixed together. Form into 
clusters any size you like, on a greased baking pan two inches apart. Bake 
15 minutes in a moderate oven. 


MAIDS OF HONOR 


'% cup shortening, 2 eggs unbeaten, % cup sugar, 14 cups raspberry 
jam, 2 cups pastry flour, 4 teaspoon salt, 2 teaspoons baking powder, 
% cup blanched almonds, % pint whipping cream. Beat shortening and 
eggs to cream, add sugar and beat until light and soft. Stir in flour, salt 
and baking powder sifted together. Form small, round balls between hands 
and put into well-greased patty pans and make deep hole in center by 
pressing dough up around the edges. Fill with jam and nuts mixed to- 
gether. Bake in a quick oven. When cool pile with wie cream, sweetened 
with honey. Makes about eighteen. 


ROCK CAKES 


1 pound flour, 6 ounces butter, 6 ounces sifted sugar, 3 eggs, 2 ounces 
candied peel mixed, 3 teaspoons baking powder, 1 cup raisins or currants 
or nuts. Cream the butter and sugar. Beat in the eggs one at a time. 
Add the dry ingredients. Lift a little with a fork and spoon and place 
about an inch apart on a flat pan and bake in a hot oven ten minutes.— 
Mrs. B. H. Turner. » 


ROCKS 


¥% cup of butter, 1 cup brown sugar, 2 eggs, 1 cup chopped dates, 1 cup 
chopped nuts, 14 cups of flour, 1 teaspoon soda dissolved in a tablespoon 
of hot water, 1 teaspoon each of cinnamon and nutmeg, % teaspoon cloves. 
Drop with spoon on floured tin and bake in quick oven.—Mrs. D. McGil- 
very. 
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Knox Gelatine is economical—one package makes four pints of jelly 
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VAREY BROS. 


WHOLESALE AND RETAIL BUTCHERS 
GROCERIES 


Dealers in Fresh and Cured Meats. Game in Season. 


Butter, Eggs, Lard and Poultry. 


LITTLE CURRENT - - ONTARIO 








GOOD INGREDIENTS MEAN GOOD BAKING 


The Housewife will find our stocking of Baking Materials the 
best that money can buy. 


Royal Household, Purity, Five Roses, Swansdown and Magic 
Pastry Flour. 


Cream of Tartar, Baking Powder, etc. 


Insure your Baking by buying from us. 


R. J. WINTER & COMPANY 


Phone 54. General Merchants. 
GORE BAY, ONT. 
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Use Knox Gelatine if you would be sure of results 


FRUIT JUMBLES 


1 cup brown sugar, ™% cup butter, 3 eggs, 1 teaspoon vanilla, 1 pound 
chopped dates, %4 cup broken walnuts, 2 cups flour, 4 level teaspoons baking 
powder. Beat all together well, drop in spoonful on baking sheet. Bake 
in moderate oven.—Mrs. Edmonson. 


OATMEAL MACAROONS 


1 tablespoon butter, 1% cups granulated sugar, 2 eggs, 2% cups rolled 
oats, %4 teaspoon salt, 2%4 teaspoon baking powder, 114 teaspoon vanilla. 
Drop in teaspoonfuls on buttered paper and bake.—Miss Foote. 


FRUIT COOKIES 


1%4 cup butter, % cup lard, 2 cups sugar, creamed together; add two 
eggs and beat well. Dissolve 1 teaspoon soda in % cup hot water. Add 
with %4 teaspoon vanilla, % lb. seeded raisins, chopped, % cup nuts chop- 
ped. Flour enough to make a soft dough. Bake in greased tins in a mod- 
erate. oven—Mrs. C. Stewart. 


OATMEAL DROPS 


3 cups oatmeal, 3 cups flour, 2 cups brown sugar, 1 cup raisins seeded 
and chopped, 1 cup chopped walnuts, 1 teaspoon cinnamon, 1 cup melted 
butter, 2 eggs well beaten, 1 teaspoon soda, dissolved in %4 cup sour milk. 
Mix all ingredients together then add other materials. Drop by teaspoons 
on greased tin and bake in moderate oven.—Mrs. C. Stewart. 


COCOANUT MACAROONS 


3 eggs, white only beaten stiff, % lb. cocoanut or more to thicken, %4 
cup granulated sugar. Drop from teaspoon. on buttered baking sheet, 
cook in moderate oven till slightly brown.—Mrs. Stewart. 


GINGER COOKIES 


1 cup granulated sugar, 1 cup molasses, 1 cup butter, 1 tablespoon 
ginger, 1 teaspoon cinnamon, 1 cup ground oatmeal, 1 teaspoon soda. Mix 
rather stiff and roll thin. Cut in fancy shapes. 


OATMEAL COOKIES 


2 cups oatmeal, 2 cups flour, 2 teaspoons baking powder, 1 cup brown > 
sugar, pinch salt, 14 cup butter, 1% cup lard. 

DATE FILLING—1 package dates, 1 cup brown sugar, 1 cup boiling 
water. Cook mixture of date and put between cookies before baking.— 
Mrs. John Stewart. 
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SIMS? Org@e): 


Get your supplies from us. We handle something of everything. 
Hardware, Groceries, Drygoods, Boots and Shoes, Paints and 
Varnishes. 


We handle Sudbury Bread—Always Fresh. 


—Satisfaction— SIMS & CO. —Service— 
Little Current, Ont. 


, NoRTH S., 
GEOROIA 





WHITE FISH FALLS 


Where the future Electrical Power for Little Current will probably be 
developed. 


—123— 











All you add is water and sugar to the Knox Acidulated package 





NUT DROP CAKES 


™% cup butter, 1 cup brown sugar, 2 eggs, 1 cup chopped raisins, 1 cup 
chopped walnuts, 1% cups flour, % teaspoon soda. Flavour with cassia, 
nutmeg and cloves.—Mrs. John Stewart. 


BROWN SUGAR COOKIES 


Cream together 1 large cup brown sugar and 1 cup soft but not melted 
butter, also % teaspoonful salt. Then beat together but just a very little. 
2 eggs, and stir into the butter and sugar. Dissolve 1 teaspoon baking 
soda in just a little boiling water, stir into above. Add just enough flour 
to make soft dough. Set in cool place for 2 or more hours as cookies roll 


better, but do not allow to freeze. This amount makes 4 dozen cookies.— 
Mrs. G. May. 


DATE COOKIES 


2 cups rolled oats, 2% cups flour, 1 large cup brown sugar, 1 cup but- 
ter and lard mixed, % cup sour milk and a small teaspoon of soda, 1 tea- 
spoon baking powder. 

FILLING—1 lb. dates, 1 cup brown sugar, 1 cup hot water. Cook 
well and put between cookies.—Mrs. C. Stewart. 


MOLASSES COOKIES 


1 cup butter, 1 cup sugar, 1 egg, % cup milk, 1 cup molasses, 2 tea- 
spoons soda, 4 cups flour, 4 teaspoons ground ginger.—Mrs. John Stewart. 


FUDGE COOKIES 


1 scant cup sugar, 2 squares Baker’s chocolate melted, 2 tab'espoons 
melted butter, vanilla, 1 egg well beaten, 1/3 cup milk, 1 cup flour, 1 tea- 
spoon baking powder, % cup nuts. Mix in usual order and bake in shal- 
low pan, spreading to less than half inch. 

ICING—1 cup pulverized sugar, 1 heaping tablespoon cocoa, 1 table- 
spoon melted butter, vanilla. Mix with enough boiled coffee to spread.— 
Ruby English. 


DATE SQUARES 


3 eggs, 1 cup sugar, 2 cups dates, 1 cup pastry flour, 1 teaspoon baking 
powder, %4 teaspoon salt, 14 cup chopped nuts. To the beaten yokes add 
the sugar, stir in the dates cut in small pieces and add the dry ingredients 
sifted together. Fold in last of all egg whites beaten stiff. Bake in a 
sheet, using a large pan for half an hour. Remove from pan cut in 
squares and roll in powdered sugar.—Ruby English. 
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For Dainty Delicious Desserts use Knox Gelatine 





MERINGUE GLACEES OR KISSES 


Whites of four eggs, 14 teaspoon vanilla, 1144 powdered sugar or 1 
cup of fine granulated sugar. Beat whites until stiff, add gradually two- 
thirds of sugar and continue beating until mixture will hold its shape. 
Fold in remaining sugar and add flavoring. Shape with a spoon or pastry 
bag and tube on a wet board covered with letter paper. Bake thirty min- 
utes in a very slow oven. Remove from paper and put together in pairs 
or if intending to fill with whipped cream or ice cream remove the soft 
part with a spoon and place meringues in oven to dry.—Mrs. Grant Turner 


REAL SCOTCH SHORTBREAD 


1 lb. butter, 2 lbs. flour, 14 lb. sugar, some sweet almonds, a few car- 
away comfits and some citron. Cream the butter, then squeeze into it the 
flour, sugar and almonds chopped very fine. Mix all well together. Take 
pieces of the dough and shape into cakes 14 inch thick with the hand. Bake 
in slow oven. To this may be added the comfits and citron. 


ROCK BUNS 


Work 6 ozs. butter to a ceram, add 3 eggs, 1 lb. flour, 6 ozs. sugar, 
4 lb. currants and 1 teaspoon baking powder; drop from spoon on baking 
sheet. Bake in moderate oven.—Mrs. Thompson. 


PLAIN COOKIES 


1 egg, 1 cup white sugar, 1 cup butter, or half lard. % cup of cream, 
1 teaspoon baking powder. Roll thin and bake in fairly hot oven.—Mrs. 
W. Rowe, Sr. 


COOKIES 


1 cup butter, 2 eggs, % teaspoon soda, 1 cup white sugar, 1 teaspoon 
cream tartar, 2 cups flour. Cream the butter and sugar, add eggs well 
beaten, sift and dry ingredients together and add to first mixture, roll 
thin and bake in quick oven.—Mrs. John Richards. 


AUNT GRACE’S COOKIES 


1 cup sugar, 1 cup of butter, 2%4 cups flour, 2 eggs, 1 teaspoon soda, 
2 teaspoons cream of tartar, % teaspoon salt. Roll not too thin, bake in 
quick oven. This makes 8 doz. small cookies.—Mrs. R. Sommerville. 


DATE CAKES 


2 cups flotir: Y% cup lard, % cup milk, 2 cups oatmeal, 2 tablespoons : 


baking powder, 1 cup brown sugar, 1 cup butter. © 
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- Knox Gelatine—the Highest Quality for Health 





FILLING—1 lb. dates, % cup brown sugar, 1 cup cold water, boil 
until soft. Mix cake batter, roll out in a thin sheet in half, spread the 
date filling, cover with the other half of batter, cut in small squares. Bake 
in oven until brown. Figs may be used in place of dates——Mrs. W. Rowe. 


OATMEAL COOKIES 


1 cup butter or lard, 2 cups brown sugar, 1 cup milk, 3 cups rolled 
oats, 2 cups flour, 2 teaspoons baking powder, % teaspoon salt. Roll thin 
and bake in moderate oven.—Mrs. W. Rowe, Sr. 


GINGER COOKIES 


2 cups molasses, 2 tablespoonfuls sour milk, 1 tablespoon ground gin- 
ger, % cup butter, 1 teaspoon soda, pinch of salt. Bake in quick oven.— 
Mrs. W. Rowe Sr. 


NUT MACAROONS 


White 1 egg, 1 cup pecan nut meats, 1 cup of brown sugar, %4 tea- 
spoon salt. Beat white of egg till stiff and add gradually while beating 
constantly, sugar. Fold in nut meats, finely chopped and sprinkle with 
salt. Drop from tip of spoon 1 inch apart, on a butter sheet, and bake in 
a moderate oven till delicately browned. 


ROLLED WAFERS 


% cup of butter, %4 cup of milk, % cup of powdered sugar, % cup 
bread flour, 1%4 teaspoon of vanilla. Cream the butter, add sugar gradu- 
ally, and milk drop by drop; then add flour and flavouring. Spread very 
thinly with a broad, long bladed knife on an inverted dripping pan. Crease 
in 3 in. squares, and bake in a very slow oven till delicately browned. Place 
on back of range, cut squares apart with a sharp knife, and roll while 
warm in tubular or cornicopia shape. 


BUTTERSCOTCH COOKIES 


Cream 1 cup of shortening with 2 cups of brown sugar, add 2 well 
beaten eggs, sift 4 cups of pastry flour with 1 teaspoon soda and 1 tea- 
spoon cream of tartar. Stir a part of the dry ingredients into the egg 
mixture, and add 1 teaspoon vanilla, knead in the rest of the flour and 1 
cup of chopped almonds. Shape the dough into loaves and set in ice box 
over night. Slice off and bake in a hot oven.—Mrs. W. Thorburn, Gore 
Bay. 

COCOANUT MACAROONS 


_ 4 tablespoons ground rice, %4 lb. cocoanut, % lb. sugar, whites 3 eggs, 
beaten stiff. Mix altogether, and bake in moderate oven 15 minutes.— 
Mrs. Thompson. 
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Try Knox Acidulated Gelatine with the Lemon Flavor enclosed 





OATMEAL COOKIES 


8 cups oatmeal, 2 cups flour, 2 cups brown sugar, 1 cup cornstarch, 2 
cups butter, 1 teaspoon soda and enough sour cream to make soft dough 
(very little). Roll thin and bake in hot oven.—Mrs. John Boyd. 


DATE BARS 


1 egg, 1 cup sugar, /4 cup milk, 1 cup flour, 2 teaspoons baking pow- 
der, % teaspoon salt, 1 cup dates, 1 cup ground nuts. Sift baking powder 
with flour, bake 30 minutes. When done, cut in bars and roll in powdered 
sugar.—Mrs. John Boyd. 


TRILBYS 


4 small cups rolled oats, 2 cups flour, 1 cup brown sugar, 1 egg, 1 cup 
butter, 1 teaspoon soda, milk to moisten. Roll thin, cut in small squares. 
Bake in quick oven. When cooked, put together with date filling.—Mrs. 
John Boyd. | 


GINGER DROPS 


3 eggs, 1 cup butter, 1 cup brown sugar, 1 teaspon soda dissolved in 
1 cup boiling water, 5 cups flour. Drop from tablespoon into well greased 
pan, 3 inches apart. 


GINGER DROPS 


3 eggs, 1 cup brown sugar, 1 tablespoon ginger, dissolve in 5 cups 
flour into well greased pan, 1 cup butter, 1 cup syrup, 1 teaspoon soda, 1 
cup boiling water, 5 cups flour. Drop from tablespoon into well greased 
pans 3 inches apart.—Mrs. Jack Marshall. 


CHEESE STRAWS 


34 cup grated cheese, 1 teaspoon sugar, pinch cayenne pepper, 1 egg, 
% cup flour, % cup butter, %4 teaspoon salt, nutmeg to taste, 2 tablespoons 
cream.—Mrs. John Boyd. 
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Knox Gelatine is highest quality and worth its price 





Waffles, Doughnuts, Fried Cakes, etc. 
DOUGHNUTS 


1 cup sugar, 2 eggs, 2 tablespoons melted butter, 2/3 cup sweet milk, 
2 teaspoons baking powder, flour to roll. Flavor with spice or lemon.— 
Mrs. John Boyd. 


DOUGHNUTS 


2 eggs, 1 cup sugar, 1 teaspoon soda, 1 cup milk, 1 teaspoon melted 
butter, 2 cups flour, 2 teaspoons cream of tartar, 14 grated nutmeg. Beat 
eggs and sugar together. Dissolve soda in milk and add butter. Mix with 
eggs and sugar. Sift flour and cream of tartar together twice. Beat well. 
Add nutmeg and fry in hot lard.—Mrs. John Stewart. 


FRITTERS 


3 eggs beaten separately, 3 cups flour, 2 cups sour milk, 1 teaspoon 
soda, 1 teaspoon salt. Put soda into the milk, stir in the egg yolks, then 
the sifted flour. Cook in boiling fat till brown. Apples or bananas may be 
added.—Mrs. John Boyd. 


FRIED CAKES 


% cup sugar, % cup sour milk, 2 eggs, 1 tablespoon of butter, 1 tea- 
spoon vanilla, 1% teaspoon soda, pinch of baking powder, pinch of salt, flour 
to thicken.—Mrs. D. McGilvery. 


POTATO DOUGHNUTS 


2 cups sugar granulated, 1 nutmeg, 1 teaspoon salt, 4% cup milk, % 
cup sour cream, 2 teaspoons baking powder, 2 potatoes, 2 eggs.—Mrs. J. 
E. McGavock. 


WAFFLES 


2 egg yolks well beaten, 11% cups milk, 14 teaspoon salt, 11% cups flour 
sifted with 2 heaping teaspoons baking powder. Mix together. Beat 
white stiff and fold in with 1% tablespoons melted butter. Put butter in 
with whites.—Mrs. H. May. 


FRIED CAKES 


1 cup sugar, 2 tablespoons cotosuet, 14 teaspon salt, 2 eggs, 1 cup 
sweet milk, 4 teaspoons baking powder, 4 cups flour.— Mrs. John Stewart. 
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Knox Gelatine will help the delicate child 





PICKLES t RELISHES 


BEAN PICKLES 


1 peck green beans, cut in small pieces and boil until soft with a little 
salt, 1% quarts vinegar, 2 pounds brown sugar, 1 teaspoon curry powder, 
1 teaspoon tumeric powder, pickling spice 5 cents, 3 tablespoons mustard, 
4 tablespoons flour, 1 teaspoon pepper, 1 tablespoon salt. Bring the vine- 
gar to a boil with pickling spice. Blend mustard and jour together and 
add to boiling vinegar. Pour all over the dry beans and let simmer for 
% hour.—Mrs. John Stewart. 


BEAN PICKLE 


3 qts. beans cooked in salt and water, when done drain. Boil 3 pints 
vinegar with 2% lbs. brown sugar. When boiling add % cup mustard, 1 
cup flour, 2 teaspoons tumeric powder, 2 tablespoons celery seed, mixed to 
a batter with cold vinegar. Stir into boiling vinegar, add beans and cook 
for five minutes.—Mrs. C. Stewart. 


FRENCH RELISH 


2 qts. green tomatoes, 2 qts. green cucumbers, 2 qts. onions, 2 heads, 
cauliflower, 2 bunches celery, 3 green peppers. Put all through chopper 
and pour over it % cup salt dissolved in 2 qts. boiling water. Let stand 
over night then drain in colander. In the morning take 1% qts. vinegar, 8 
cups brown sugar, % cup mustard, 1 cup flour, 1 oz. tumeric powder. Mix 
and boil, then add 2 ozs. white mustard seed, 1 oz. celery seed. Pour over 
vegetables. Let come to a boil then bottle-—Mrs. C. R. Young. 


CUCUMBER SALAD | 


1 quart chopped cucumbers, 1 quart chopped cabbage, 1 quart chopped 
onions, 2 green peppers. Salt to taste, lt stand over night, in the morn- 
ing drain. 


DRESSING—1 quart vinegar with 8 cups brown sugar heated, 1 tea- 
spoon tumeric powder, 1 teaspoon celery seed, 1 teaspoon mustard, 1 cup 
flour mixed together with a little cold vinegar. Add to hot vinegar and 
cook. Pour over vegetables. Let stand on hot stove a few minutes.— 
Mrs. C. Stewart. 


RED PEPPER JELLY 


12 red peppers, seeds removed and cut into small strips, 2 lemons 
cut into quarters, 1/2 pounds granulated sugar. After peppers are cut put 
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Knox Acidulated Gelatine saves the cost, time and bother of squeezing lemons 





them into a) kettle and cover with cold water, let boil for two minutes, then 
drain. Add lemons to peppers, cover with vinegar, boil half an hour. Add 
sugar and boil until thick. Remove lemons. Put into jelly glasses. 


GREEN TOMATO SAUCE 


20 green tomatoes, 8 green apples, 8 onions, Chop fine together. 4 
cups brown sugar, 4 cups vinegar, 2 teaspoons black pepper, 1 teaspoon 
of cinnamon, 8 cloves, salt to taste, boil 15 minutes.—Mrs. C. Stewart. 


CHILI SAUCE 


8 large tomatoes, 8 large apples, 8 large onions, 1 lb. seeded raisins, 2 
red peppers, 1 tablespoon cinnamon, 2 cups white sugar, 1 teaspoon cloves, 
2 teaspoons salt, 1 teaspoon curry powder, 1 quart vinegar. Boil 1% 
hours.—Mrs. C. Stewart. 


PICKLED CUCUMBERS 


2 qts. white wine vinegar, 1 cup granulated sugar, % cup salt. Dis- 
solve sugar and salt in cold vinegar. Pick small cucumbers fresh, wash 
and wipe dry and pack in jars. Pour vinegar over them and put a few 
pieces of horseradish on top. Add % teaspoon white mustard seed to each 
jar.—Mrs. C. Stewart. 


TOMATO CATSUP 


10 quarts tomatoes, 3 onions, 2 cloves, (garlic may be omitted), 1 
quart vinegar, 1 pound sugar, 2 tablespoons mustard, 1 cup salt, 2 red 
peppers, 1/3 cup of whole mixed spice (peppercorns, allspice, ginger root, 
bay leaf, cinnamon sticks and so forth). Wash and cut up tomatoes, 
onions, garlic and peppers. Tie whole spice in muslin bag. Boil these to- 
gether about an hour or until reduced to about half the bulk. Rub mixture 
through a sieve to remove skins and seeds. To strained mixture add vine- © 
gar, sugar, salt and mustard mixed free from lumps. Boil until thick. 
Can be thickened with cornstarch which is more economical than boiling 
down.—Helen Turner Jeffery. 


SHIRLEY SAUCE 


Peel two dozen tomatoes, four large onions and four green peppers 
not too large. Boil tomatoes and onions, strain, add peppers minced fine, 
four tablespoons sugar and one pint vinegar. Boil till peppers are well 
cooked and bottle—Mrs. Bradburn. | 
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Where recipes call for Gelatine use Knox Sparkling Gelatine 


SWEET CUCUMBER RINGS 


2 quarts green cucumbers, not pared. Cut in slices, crosswise, take 
out seeds (an apple corer is useful), making rings, cover with cold water. 
Add 1 teaspoon soda, let stand over night. In morning drain, cover with 
cold water in which 2 tablespoons of alum have been dissolved and boil 
10 minutes and drain, cover again with cold water, add 1 tablespoon gin- 
ger, boil 15 minutes, drain, measure water and discard. Measure as much 
vinegar as there was water and to each quart add 8 pounds granulated 
sugar, %4 cup whole cloves and % cup cinnamon stick, add fruit, boil till 
clear. Bottle—Helen Turner Jeffery. 


RIPE CUCUMBER SWEET PICKLE 


Pare 12 large cucumbers and take out the pulp, cut them in pieces 
about 2 x 38 inches, let stand for a short while. Take 2 lbs. sugar, 
1 pt. vinegar, 1 tablespoon cinnamon, % tablespoon cloves. Boil alto- 
gether and skim, then put in the cucumbers. Let cook until tender, 
then take them out and let the liquid cook for 15 minutes. Pour this 
over the cucumbers and seal tight. 


CHILI SAUCE 


, 90 large ripe tomatoes, 4 green peppers, 10 large onions, 3 cups vinegar, 
4 tablespoons salt, 15 tablespoons white sugar. Chop vegetables up fine. 
Mix well together and boil 1% hours.—Mrs. C. Stewart. 


RUSSIAN BEAR PICKLE 


1%4 doz. large cucumbers, peel and cut up. (Scrape out seeds). 
Sprinkle 1 cup salt over them. Cover well with water. Let stand over 
night, then put on to boil (just come to a boil). Drain off salt water. Make 
a syrup of 4 cups brown sugar, 2 cups vinegar. Boil 10 minutes and flavour 
with a stick of cinnamon and some cloves in a cloth bag. Pour hot syrup 
over cucumbers. Let stand till next day then pour off and heat over and 
pour on again three times. 


WORCESTER SAUCE 


2 ozs. cayenne pepper, 2 ozs. white mustard seed, % lb. horseradish 
cut up, 2 ozs. whole cloves (pounded in a cloth), %4 oz. whole mace, 1% 
Ibs. molasses, 1% lbs. of shalots (called multiplier onions), a little garlic, 
1 gallon brown vinegar. Put all in a jar. Stir every day for a month. Boil 
half an hour. Strain and bottle it to use in a week. Will mel for a year 
or more.—Mrs. W. M. . 
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Knox Gelatine aids the digestion of other foods 


PEPPER HASH 


12 green peppers, 12 red peppers, 12 large onions, 12 medium sized 
green tomatoes. Run all through food chopper, cover with boiling water 
and let stand 10 minutes, drain off water and throw away. Then add 3 
tablespoons of salt, 1 cup white sugar, cover with cider vinegar and cook 
15 minutes or twenty minutes. Seal in air-tight jars.—Mrs. R. D. Boyter. 


GHERKIN SALAD 


One envelope Knox gelatine, one can pineapple, cut fine, one cup 
rolled walnuts, 114 cups granulated sugar, 1% cup water, % cup vinegar. 
One doz. small sweet gherkins, cut fine.—Mrs. C. R. Young. 


CHOU-CHOU PICKLE 


Cut a peck of green tomatoes and chop. Chop also three heads cab- 
bage. One dozen green peppers and 3 or 4 red peppers. Mix with vege- 
tables a generous cup of salt. Then turn into a coarse cotton bag and 
drain over night. In the morning put the drained vegetables over the 
fire with 2% pounds sugar, 2 tablespoons celery seed, 1 tablespoon each 
of black pepper. Mustard seed and mace. Cover with cider vinegar and 
let cook until transparent.—Mrs. John Stewart. 


GREEN TOMATO PICKLE 


1 peck green tomatoes, % peck ripe tomatoes, 12 onions, 3 heads cab- 
bage, 1 cup salt 1 cup horse-radish, 3 pounds brown sugar, 1 tablespoon 
black pepper, 1 tablespoon mustard, 1 tablespoon celery seed, vinegar.— 
Mrs. John Stewart. 


CUCUMBER PICKLE 
2 quarts white wine vinegar, 1 cup white sugar, 1% cup salt, dissolve 
all and put % teaspoon mustard seed to each par.—Mrs. A. W. Stewart. 
GRANDMOTHER’S FAVOURITE PICKLE 
1 qt. chopped boiled beets, 1 qt. finely chopped cabbage, 1 tablespoon 


salt, 2 cups brown sugar, 1 cup grated horseradish, 1/3 teaspoon cayenne, 
cover with vinegar. Cold.—Mrs. D. McGilvery. 
CHILI SAUCE 


24 large ripe tomatoes, 4 green peppers, 4 large onions, 4 tablespoons 
salt, 6 tablespoons sugar, 1 tablespoon cloves, 1 tablespoon allspice, 3 
cups vinegar. Chop onions and peppers fine, slice tomatoes, celery seed 
to taste. Boil two hours.—Mrs. John Stewart. 
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Each package of Knox Gelatine makes four pints of jelly 


CUCUMBER RELISH 


12 large green cucumbers, peel and slice and stand over night with a 
little salt and 6 large onions sliced, 2 cups vinegar, 2 cups brown sugar, 
2 heaping teaspoons mustard, 2 tablespoons flour dissolved in a little vine- 
gar, 4% teaspoon tumeric powder, % teaspoon curry powder, 14 teaspoon 
pepper. Boil all for a few minutes and seal—Mrs. D. McGilvery. 


‘CHILI SAUCE 


12 large ripe tomatoes scalded and peeled, 3 large onions chopped 
fine, 1 cup of vinegar, 2/3 cup brown sugar, 1 tablespoon salt, 1 teaspoon 
each of cinnamon, cloves and allspice, tied in a muslin bag, 1 red pepper 
chopped fine or % teaspoon of cayenne pepper. Cook slowly 3 hours and 
seal. 


TOMATO CATSUP 


1% bushel of Tomatoes (2 baskets), 1 qt. vinegar, % oz. whole black 
peppers, 1 lb. brown sugar, % oz. little red peppers, % lb. mustard seed, 
4% lb. whole allspice, 1 cup salt, 6 large onions. Boil altogether for two 
hours, let stand over night, then strain and cook till thick enough to bot- 
tle—Mrs. D. McGilvery. 


CORN RELISH 


1 doz. large ears of corn cut from cob raw, 1 medium sized head of 
cabbage, 1 large red pepper cut finely, 1 small teaspoon of mustard, 4 cups 
of white sugar, 1 cup of celery or 1 tablespoon of celery seed, 1 table- 
spoon salt, 1 qt. vinegar, 1 teaspoon tumeric powder, smother in a little 
vinegar and add when nearly cooked. Cook 45 minutes, stirring very 
often as it burns easily.—Mrs. D. McGilvery. 


TOMATO MUSTARD 


1 peck of ripe tomatoes, boil an hour with 6 red peppers, strain 
through a collander, % lb. of salt, 3 tablespoons of black pepper, % oz. 
of ginger, 1% oz. of mace, % oz. of cloves, boil for 4 hours and add when 
cold % lb. of mustard, 1 tablespoon of red pepper, %4 pt. of vinegar, 1 
doz. garlics and 1 oz. of curry powder. Put all the spices in whole and 
let come to the boil after adding the last ingredients. 


NINE DAY -PICKLE 


Wash and cut up 1 pk. small cucumbers and onions. Put in crock. 
Put over this 2 cups salt, cover with boiling water, let stand 3 days. Heat 
liquid again, when. boiling pour over pickles. Let stand 8 days more. 
Throw away liquid, cover with hot water and vinegar half and half. % 
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- Knox Gelatine solves the problem of “What to have for dessert?” 


egg-cup of alum for 3 days. Drain well, then take 4 lbs. granulated sugar 

-and vinegar to cover pickles. Mix spices to flavour. Sugar and vinegar 
must be boiling and pour over pickles. Will keep in open crock.—Mrs. M. 
B. Boyter. 


CRABAPPLE CATSUP 


Stew apples in enough water to cover until tender, let cool and press 
through sieve. Then to 1 quart of sieved apples add 2 cups of sugar, 2 
teaspoons red pepper, 2 teaspoons cloves, 2 teaspoons cinnamon, 3 large 
onions chopped very fine. Stir altogether, adding 2 tablespoons of salt, 
1 cup vinegar, to a quart of apples. Place over slow fire 1 hour. Seal while 
hot. This will keep for years—Mrs. R. Sommerville. 


PICKLE LITTLE CUCUMBERS 


2 qts. vinegar, 1 cup sugar, % cup salt, % teaspoon white mustard 
seed. Dissolve the sugar and salt in vinegar, then it is ready to pour on 
the cucumbers. As you pick the cucumbers, pack them tight in sealers 
and pour the pickle over then and slice a little horseradish to put on the 
top of the jars. They are so little bother and so good. Wash the cucum- 
bers before putting them in jars.—Mrs. R. Sommerville. 


CRAB APPLE RELISH 


6 pts. crabapples, 6 pts. sugar, 1 lb. seedless raisins, 1 pt. vinegar, 1 
teaspoon ground cinnamon, 1 teaspoon ground cloves, 3 oranges, rind and 
juice. Wash crabapples, cut fine and remove stems and cores. Add all 
the ingredients and let stand over night. Cook next day until soft.—Mrs. 
John Boyd. : 


RELISH 


1 quart large cucumbers, 1 quart onions, 1 large cauliflower, 1 head 
of celery, 6 cups brown sugar, % gal. vinegar, 1 oz. celery seed, 2 ozs. 
white mustard seed, 1 cup flour and a little turmeric. Put onions, cucum- 
bers, cauliflower and celery through the mixer. Put all in a dish. Cover 
with a brine and let stand over night. Drain. Add sugar, vinegar, celery 
seed and mustard seed. Boil until tender, add to this a paste made with 1 
cup flour, a little tumeric and a little vinegar. Let come to a boil.—Mrs. 
Mel. Boyter. : 


DUTCH PICKLE 


1 qt. green cucumbers, % cup of salt, 1 qt. onions, 3 red peppers cut 
fine, 1 qt. green tomatoes, 1 small cabbage, 1 large cauliflower, chop all 
_ fine, cover all with hot water. Let stand 1 hour, drain. Make a dressing 
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Babies will thrive on Knox gelatine-ized milk 





of 8 tablespoons mustard, 1 teaspoon of tumeric powder, 8 cups white 
sugar, 1 cup of flour, mix with vinegar until smooth. Add to mixture, 2 
qts. cider vinegar. Stir over fire until thick, then pour over vegetables, 
and seal.—Mrs. W. Rose, Sr. 


SWEET TOMATO PICKLE 


7 lbs. ripe tomatoes peeled and sliced, 3% lbs. white sugar, 1 qt. 
cider vinegar, 3 tablespoons salt, 1 oz. each of mace, cloves and whole 
cinnamon. Put spices in a bag and boil altogether 1 hour.—Mrs. W. Rowe, 
Sr. 


CORN PICKLE 


2 doz. ears of corn, 2 heads of cabbage, 6 onions chopped fine, 2 cups 
sugar, 2 tablespoons salt, 2 qts cider vinegar, 4 tablespoons ground mus- 
tard. Boil for 40 minutes and seal.—Mrs. W. Rowe, Sr. 


SPANISH PICKLE 


8 qts green tomatoes sliced thin, 4 onions sliced thin, 1 oz. each of 
cloves, allspice berries and pepper corns, % cup mustard seed, 1 lb. brown 
sugar, 4 green peppers chopped fine, % cup of salt. Sprinkle alternate 
layers of salt, tomatoes and onions and let stand over night. Put on to 
cook in the morning. Drain before cooking, add enough vinegar to cover 
all and boil 1 hour.—Mrs. W. Rowe, Sr. 


WHOLE GREEN TOMATO PICKLE 


6 quarts small green tomatoes peeled, 3 lbs. white sugar, 1 quart 
vinegar, 1 stick cinnamon. Boil whole tomatoes in salt and water until 
tender and let stand overnight. Next morning stick 2 whole cloves in 
each tomato and pour syrup over them. Let stand 8 days and pour syrup 
off and reheat. Pour syrup back on tomatoes and let stand another 3 
days. Reheat together and bottle-——S. H. Currie. 
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nox, Acidulated Gelatine—no bother—no trouble—no squeezing lemons 
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JAMS @ JELLIES 


TOMATO MARMALADE 


10 lbs. ripe tomatoes, 10 Ibs. sugar, 10 lemons, Boiled tomatoes and 
lemons two hours, add sugar, boil till thick. Or 1 quart sealer tomatoes, 
same quantity sugar, 2 lemons.—Mrs. W. M. 


PINEAPPLE AND RHUBARB 


Pare one large pineapple, remove core, put through medium food 
chopper. Weigh pineapple then put on to boil covered with cold water. 
Next weigh and cut into % inch lengths; twice the weight of rhubard as 
pineapple. Add to boiling pineapple. When cooked add % pound sugar to 
1 pound fruit. This will make about six pints. 


HEAVENLY JAM 


4 oranges, 2 lemons, cut small, cover with cold water, let stand over 
night. Boil next morning until soft. 12 apples, 12 peaches, 12 pears, peel 
core and dice, add to above. Add sugar pound for pound, let boil 30 min- 
utes.—Mrs. R. D. Boyter. 


CITRON FOR CANNING 


One citron, peel and seed, cut in small pieces, weigh and cover with 
its weight in sugar. Let stand over night. Cook until tender. Just before 
taking from stove add quarter pound preserved ginger cut in small pieces. 
—Mrs. B. H. Turner. 


PEACH CONSERVE 


4 Ibs. peaches, 3 pints water and 1 cup sugar, 1 orange sliced fine, 1 
lemon sliced fine, % lb. seedless raisins, % lb. shelled almonds blanched 
and cut, 1 small bottle cherries, 1 tin shredded pineapple. Boil together ~ 
% of an hour.—Mrs. C. R. Young. 


PINEAPPLE, GRAPEFRUIT AND LEMON MARMALADE 


1 large pineapple, 2 medium grapefruit, 1 lemon and three pints of 
water to each pint.of fruit, 1 pound sugar to each pint of cooked fruit. Pare 
and slice pineapple, quarter the grapefruit and lemon. Remove seeds and 
slice or put all three through the chopper, using the largest plate. Meas- 
ure, cut fruit, add water, let stand over night, put some of the water on 
the seeds. Let stand. Strain water into fruit in morning. On the follow- 
ing morning boil three or four hours till rind is tender. Let stand over 
night, measure and add sugar. Boil rapidly until syrup thickens when 
tested on a cold dish. ; 
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Knox stands for Quality and Quantity in Gelatine 





“CURRANT ORANGE 


5 pounds sugar, 5 pounds fresh red currants, 4 oranges cut up fine. 
Let sugar, currant juice and oranges stand over night and poe twenty 
minutes in morning. Bottle—Mrs. B. H. Turner. 


ORANGE MARMALADE 


1 orange, 1 lemon, 1 grapefruit, sliced thin. Put over them 10 cups of 
cold water, boil 1 hr. Then add 10 cups of granulated sugar and boil for 
1 hour more.—Mrs. D. McGilvery. 


APPLE GINGER 


2 lbs. apples, peeled, cored and quartered. Make syrup of 1 pt. water 
and % lb. sugar, boil 10 minutes. Then drop in the apples and boil % 
hr. Do not stir, but push down with a wooden spoon till all the pieces are 
transparent. Lastly add % oz. of ginger and boil 5 minutes, when the 
pieces of apple will look like orange quarters. Good hard winter apples 
should be used. 


SUNSHINE JAM 


Bring to a hard boil 4 cups of sugar and 1 cup of boiling water. Drop 
in 6 cups of strawberries and boil 20 minutes. Spread on platters; cover 
with glass; set in the sun for 2 or 8 days, then bottle.—S. H. Currie. 


CITRON—THE GAMBLER’S GAME 


The two prime objectives in preserving citron are to get lumps of 
that color and to have those lumps, cubes, dominoes, prisms, keep the 
shapes into which you cut them from the raw melon; and the first and 
the commonest ‘‘meanness and trickery” you meet is finding those clean- 
cut forms crumbling in the kettle. Corners drop off, long blocks break in 
two, edges get a bitten look; and sometimes the crumbling continues until 
there is nothing left but a granular mush. The cause of this is the age 
of the melon; though it may look exactly the same in November, Decem- 
ber or January as when it came off the vine in September, it has subtly 
ripened. Do up your citron as soon as it comes from the vine, and don’t 
wait a month or two or three until it has gone mealy. And just remember 
this one point also: No matter what any recipe tells you to do in the 
matter of parboiling—parboiling in plain water makes any vegetable and 
fruit fabric tender. 


Trickiness of coloring, though, is more of a problem than trickiness 
of fabric. The “ambering’”—the production of a range of yellows from 
pale honey to deep amber which no other fruit exhibits—depends to a 


certain extent upon the juices in the melon, and melons differ greatly in 
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Knox Gelatine is Pure—Ask your Physician 
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Four separate Desserts or Salads from one package of Knox Gelatine 





this particular, some showing the color an hour earlier than others, or 
two hours later. I find that a dash of lemon juice hastens the ambering. 
After cutting the citron rind into cubes or any other fancy shapes, take 
as a general rule weight of cut rind and sugar, a little less sugar than 
this when the melons are fresh early in the season, a little more late in 
the season when they have ripened longer. Incrasing the sugar tightens 
up the fabric. 


Next, layer the cubes with sugar in the preserving kettle or a crock 
and stand aside over night. In the morning the citron will be swimming 
in its own juice. Remove all the pieces, put the juice on the fire and skim 
as soon as it comes to a boil. For each pint of juice allow half a lemon 
and a piece of ginger the size of a kidney bean, slice or crack into small 
bits. Also for each pint add an amount of powdered alum that would 
make in size a large rice grain. This last is not for clearing purposes but 
for mold proofing, and a trace is sufficient. Without this trace of alum, 
citron is probably the worst molder on the list. See to it that the alum 
_ is completely dissolved, the lemon juice strained, and the juice boiling 
when the citron is put in. Boil until the pieces become clear and tran- 
slucent, for which I always allow an hour and a quarter at a gentle sim- 
mer and continue boiling until the desired colour comes. Ambering is the 
result of time-heat, and with sufficient time-heat every fruit can be made 
to amber. 


During the first hour, citron will clear and slightly darken, and it 
will be a finished preserve in all other particulars at the end of an hour 
and a quarter. During the second hour the color changes from light 
honey to dark. During the third, from dark honey to good. amber. During 
the fourth, to rich, deep amber. Buttercup gold may be expected in about 
two hours and a half. But if it has not appeared, don’t be discouraged. 
Patience and boiling is the price of a perfect color. I have boiled citron 
for six, eight and even ten consecutive hours to get it. 


Ambering should be carried on in a tight-lid agate pot at constant 
volume to prevent evaporation as far as possible; otherwise the fabric 
will be injured by the condensation of the syrup. For this purpose I 
always use a double boiler. Though it takes a little longer, it saves watch- 
ing and prevents burning. By putting on the double boiler sometime in 
advance, and bringing the citron to a boil in an open kettle, then pouring 
it into the double boiler. I lose very little time at the start, and the boiler 
can then be left to simmer for 5 hours with only an occasional stirring. As 
a general rule one may say that the longer the simmering the richer the 
coloring; in practise, however, the coloring will be complete in five hours; 
after that the change is scarcely perceptible to the eye. 


If you wish to avoid ambering—which you must do if you are after 
pure pinks, reds, crimsons, purples or amethysts—time-heat must be re- 
duced to the lowest quantity that will clear and cook the fruit; the pre- 
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Ontario Bakeries 
Limited 


BREAD AND CAKES SHIPPED 
THROUGHOUT ONTARIO 


Plants at Sudbury, North Bay, Barrie, Guelph, Stratford, 
Woodstock, Dunnville, St. Catharines, Trenton. 
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Knox Gelatine is economical—one package makes four pints of jelly 
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serving process must be carried out as rapidly as possible, and a double 
boiler should not be used. Boiled with a small quantity of red, purple or 
black grape juice, or the juice of red-fleshed plums, citron can be dyed 
in exquisite shades of pink, rose, clove and amethyst. These shades, how- 
ever, will often disappear mysteriously while you are getting your jars 
ready. The disappearance is due to ambering; the dyed shade is swamped 
in yellow, and to some extent bleached out by the lemon juice which you 
put in. To retain these shades in their pristine beauty the citron must 
be taken from the fire as soon as clear and the lemon put in after boiling 
has ceased or, better still, omitted altogether, using spices instead, as a 
certain amount of bleaching is bound to occur in the jars if left standing 
for several months. : 
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White Swan_ 2 
Wheat 
Flakes 


The Real 
Wholewheat 
Porridge. 
Cooked in 3 
Minutes. 
Contains 
the Natural 

Bran. 


A 
Delightful 
Summer ~ 
Cereal. 


White Swan 
Pancake 
Flour 


Ready to Use. 
Add Milk or 
Water 
White Swan 
Buckwheat 
Flour 


Ready to Use 


Always 
Uniform 





Buy White Swan Baking Powder—‘“Contains 
no Alum.’ Guaranteed equal to the best. “The 
price is tower, but not the quality.” 








Nh a . @ : ] | 
IAN ITARUITILE 





Don’t forget it for Picnics—Children love it. White Swan Peanut Butter. ‘Tastes like 
eanuts.’’ Glass Jar ideal for Jellies. ‘‘Buy them and save money. 
WHITE SWAN SPICES AND CEREALS LIMITED 
156 Pearl Street, Toronto, Canada 
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- Desserts can be made in a short time with Knox Gelatines 


% 


CANDY 


4 level tablespoonfuls Knox acidulated gelatine, 4 cups granulated 
sugar, 1% cups boiling water, 1 cup cold water. Soak gelatine in the 
cold water ten minutes. Place sugar and boiling water on fire and when 
sugar is dissolved add the soaked gelatine and boil s!owly fifteen min- 
utes. Remove from fire and divide into two equal parts. To the one part 
add one-half teaspoonful of the lemon flavoring found in separate en- 
velope and two teaspoonfuls lemon extract. To the other part add one- 
quarter teaspoon lemon flavoring and one teaspoon extract of cinna- 
mon, cloves or whatever flavor preferred. If peppermint is desired use 
one-half teaspoonful only. Any coloring desired may be added. Pour into 
bread tins, which have been dipped in cold water, to the depth of three- 
fourths inch, and let stand over night. Turn out, cut in squares and 


roll in powdered or fine granulated sugar. 


PEPPERMINT DROPS 


Two tumblers of granulated sugar, 8 tablespoons of boiling water, 8 
tablespoons sugar, on the sugar drop 10 drops of oil of peppermint. Boil 
the granulated sugar and water 3 minutes or until it threads. Remove 
from the stove and beat into it the icing sugar. Beat until thick enough 


to make drops. 


ICH CREAM CANDY 


Three cups sugar, %4 teaspoon cream, ™% cup boiling water, 1% tea- 
spoon vinegar. Method—Boil ingredients together without stirring, until 
when tried in cold water mixture will become brittle. Turn in a well- 
buttered platter to cool; as edges cool turn towards centre. As soon as 
it can be handled pull until white and glossy, while pulling flavor as de- 
sired. Cut in sticks or small pieces. 


HONEY PULL TAFFY 


2 cups granulated sugar, 2 tablespoons honey, butter size of a large 
walnut, moisten well with water, let come to a boil slowly. Boil until 


brittle when dropped in cold water. Pour into a buttered pan and pull 
as soon as it can be handled. When white enough pull into a long strip 
and cut into small pieces with scissors. 
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A New Flavour 
You have never tasted Milk Chocolate quite 
so good as Cowan’s Milky Way. 


A flavor all its own. It’s Milky! Not too 
Milky! 


5c, 10c and 25c everywhere. 
Grooved to break in cubes. 


If you’ve tried all these recipes tested and true, 
And found they have all filled the bill, 

Just tell your friends to come buy a book, 

If they hurt you, keep mum—Make your Will. 


M. A. K. 
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A Knox Gelatine Dessert or Salad is attractive and appetizing 





DEVINTEYS FUDGE == 


2 2/3 cups white sugar, 2 /3 cup “Lily White” corn syrup, 2/3 cup 
hot water. Cook until it gets hard in water. Beat two whites of eggs in 
dish, real stiff, add taffy and beat until it thickens, adding nuts and van- 
illa. Dip out in teaspoonfuls on waxed paper.—R. Baxter. 


FRENCH CANADIAN MAPLE SUGAR 


1 pound maple sugar, % pint. cream. Pound sugar into small pieces. 
Cover with cream and boil gently, until it forms a soft ball when dropped 
in water. Beat like fudge. eae 


FUDGE 
1 cup white sugar, 1 cup brown sugar, 14 cup corn syrup, % cup sweet 
milk, % cup melted butter. Boil 214 minutes, then add 2 teaspoons cocoa. 
Boil 5 minutes longer. If it will roll in soft ball in cold water remove from 
stove and beat until creamy. Add 1 teaspoon vanilla and pour in buttered 
pan and mark in squares.—P. A. Trotter. 
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TAHOROUGALY RELIABLE 


TIN 


THE BEST RESULTS ARE OBTAINED BY | 
USING 


Baker’s 
Chocolate 


: a (Blue Wrapper, Yellow Label) 


Tp). a making Cakes, Pies. Puddings, 
‘ oe y _ Frosting, [ce Cream, Sauces, 
’ Fudges. Hot and Cold Drinks 


chocolate has been the standard 
for purity, delicacy of flavor, and 
uniform quality. 


| } 57 Highest Awards in Europe and America 





| The trade-mark, “La Belle Chocolatiere,” on 
REGISTERED TRADE-MARK every genuine package. 


Walter Baker & Co. Limited 


Established 1780 
DORCHESTER, MASS. MONTREAL, CAN. 
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Try the Knox Gelatine recipes found in this book 


Bilas 


This article is for fat persons who want to get thin, as all 
fat persons should, and who have no organic diseases, just plain, 
ordinary fat people, not fat people who are fat and sick into the 
bargain, with bad hearts, bad kidneys, bad livers, or what not. 
Those should not try to reduce save under the direction of phy- 
sicians; only fat people who are fat and alright otherwise. 


That being clear this is the way to do it: Fat people who 
want to get thin may eat these things, in quantities we shall 
set down: 

Soup—Clear Soup, or meat or chicken broth. 

Meat—Lean meats of all kinds, chicken, fish and eggs. 


Vegetables—All kinds, including potatoes, green corn, 
fresh lima beans and fresh peas, which are usually excluded 
from reducing dishes. 


Fruit—aAll kinds. 
Bread—All kinds. 


Beverages—Coffee and tea without cream or milk, skim 
milk, buttermilk and fruit juices. 


Sweets—Jellies, jams and marmalades to some extent. 


A Dieter’s Menu. 


Fat people who want to get thin must not take any of 
these foods: 


Soup—AIl cream and thickened soups. 

Meat—Fried steak, fried chops, fried ham and bacon. 

Desserts—Rich puddings, pies, pastry and ice cream. 

Beverages—Cocoa, chocolate and whole milk. 

These foods are rigorously excluded and must not be taken. 
Butter or cream except in minute qvan‘ities, olive oil, mayon- 


naise, nuts, all cheese, excent cottage cheese, chocolate, candy 
and other confections and olives. 


Now, as the number of calories desired is approximately 
1000 a day, the plot is to combine these allowed foods into three 
nutritious meals a day, not to exceed the specified number of 
calories in any meal, and thus provide for the burning of from 


-—148— 





Shredded Wheat Dishes 


A dainty, wholesome, appetizing meal can be prepared 
with Shredded Wheat Biscuit ‘in a jiffy.” It is ready-cooked 
and: ready-to-serve. You can do things with it that are not pos- 
Sible with any other “breakfast food.” It is the only cereal food — 
made in Biscuit form. Combined with fresh or preserved fruit, 
or with creamed meats or creamed vegetables, or simply eaten 
as a breakfast food with milk or cream, it is delicious, nourish- 
ing and satisfying. 


Shredded Wheat is made of the whole wheat, cleaned, 
cooked, drawn into fine porous shreds and twice baked. It is the 
cleanest, purest cereal food made in the world. Recipes for mak- 
ing many wholesome “Shredded Wheat Dishes” will be found 
in this. book. 


SHREDDED WHEAT is made in two forms: BISCUIT, 
for breakfast or any meal; TRISCUIT, the Shredded 
Wheat Wafer, eaten as a toast for luncheon or any other 
meal with butter, cheese or marmalades. Both the Bis- 
cuit and Triscuit should be heated in the oven to restore 
crispness before serving. Our new Book, “Health in 
Every Shred” is sent free, postpaid, for the asking. 


Made by The Canadian Shredded Wheat Company, Ltd., 
Niagara Falls, Ont. 
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Knox Gelatine—Economy with highest Quality 





1200 to 1500 or even more, of body fat each day also. To show 
how that may be done we append sample menus for two days, 
and with these as a basis any combinations may be made from 
the list of allowed foods already given: 


First Day 


Breakfast—Two small oranges, or one medium orange— 
sliced; one egg, boiled; one slice of toasted bread; one-half 
square of butter; one glass skim milk or buttermilk and a cup 
of black coffee, if desired. 


Luncheon—Cottage cheese, three heaping tablespoonfuls; 
cauliflower, three heaping tablespoonfuls; one medium baked 
tomato; a lettuce salad consisting of one-third of a head of let- 
tuce, with lemon or vinegar dressing but no oil; six heaping 
tablespoonfuls of any fresh or stewed fruit; one glass skim 
milk; tea or coffee, clear. 


Dinner—Consomme; one medium slice of lean roast beef; 
three heaping tablespoonfuls of spinach; three heaping table- 
spoonfuls of string beans; asparagus and lettuce salad, consist- 
ing of twelve stalks of asparagus, two leaves of lettuce and 
lemon or vinegar dressing, no oil; six heaping tablespoonfuls of 
sliced fresh fruit or stewed fruit; skim milk, one glass; tea or 
coffee, clear. 


Exercise to Get Results 


This specimen menu gives a meal that has 133 grams of 
carbohydrate, 68 grams of protein; 26 grams of fat, and has a 
bulk of 1200 grams. It contains 1038 calories, and the sugars 
in it will burn about 1,000 calories of body fat in addition. 


Here is another combination that can be made: 


Breakfast—One-half grapefruit of medium size; one med- 
ium serving of a dry breakfast food; one boiled egg; one slice 
bread or toast, but not butter; one tablespoonful cream for the 
breakfast food; one glass skim milk and a cup of coffee or tea, 
clear. 


Luncheon—Half a small broiled chicken; three slices egg- 
plant; diced carrots, three heaping tablespoonfuls; celery, four — 
stalks; one medium and very ripe banana; one glass skim milk; 
one cup of tea, clear. 
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OR ocean travel, as covers for beds 
. or sofas, for motoring, for invalid’s 
chairs, for picnics, for yachting or 
boating of any description and for 
many other uses, JAEGER pure wool 
rugs, woven in soft tones and designs 
in large variety, are in greater de- 
mand than ever before. 
A JAEGER rug is a prized possession that will 
last you a lifetime. As the oriental rug makers 
weave the stories of their lives into their 
wonderful creations, so you may weave the 


story of many a happy day out of doors into 
the history of your JAEGER rug. 


AE 


Pure Wool 


P9905. Agents 
Almost Everywhere 


222 999000C 


The name Jaeger stands for the utmost in the manufacture of fine pure 
wool wear. Knitted suits, cardigans, pullovers, golf stockings, spring and 
fall Camelhair coats, ete., etc. If there is no agent in your locality, write 


The Jaeger Co., Ltd., 1187 Bleury Street, Montreal, Canada. - 
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Knox Gelatine is the one dessert for all appetites 








Dinner—Tomato bouillon; one medium serving of white 
fish or any similar fish; best greens, three heaping tablespoon- 
fuls, riced potatoes, three heaping tablespoonfuls; tomato salad 
made of one medium tomato and two leaves of lettuce, with 
lemon or vinegar dressing and no oil; three heaping tablespoon- 
fuls of any fresh or stewed fruit; one glass of skim milk and a 
cup of clear tea or coffee, if desired. 


This menu for the day furnishes 1016 calories and admits 
of the burning of from 1200 to 1500 calories of body fat. 


These menus show how the permitted foods may be com- 
bined, and the measurements given are sufficiently accurate to 
enable the diet to do its work. Of course, table scales could be 
used, but that is not necessary and usually would not be con- 
venient. The range is wide. Grilled steak and the lean meat 
of grilled chops are allowed, and a portion of these, or of roast 
beef or lamb, should be not more than one-quarter of an inch 
thick, nor exceed, roughly, two and a half inches one way and 
three and a half inches the other. Three slices of the white 
meat of chicken or turkey. It is important that one glass of 
skim milk or buttermilk should be taken at each meal. 











Davies Quality Never Varies — 


The consistent standard of excellence maintained by 
Davies Bacon and Provisions has established them is general 
favorites with both the merchant and consumer. 


A few items which are noted for their quality, flavour and 
distinctive goodness are Perfection and Sunset Smoked Meats, 
Davies Pure Lard, Peerless Shortening and our specially se- 
lected Dry Salt Meats. 


You eliminate doubt when you order Davies. 


THE ‘ Y COMPANY 
WILLIAM D A ] K fey LIMITED 
Toronto and Montreal. 
Branches at 


Hamilton London Sydney Windsor Timmins 


os MADE ONLY FROM 
ge, MANTTOB? HARD me 





Always the Same—Always the 
Best 


MILLED FROM FINEST 
SELECTED WESTERN 
WHEAT 


“Every Sack Guaranteed’ 


SOLD BY ALL 
LEADING MERCHANTS 
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BUTTER MAKING 


Have milk pails washed and scalded and set them out to 
air before you milk. As soon as you milk get it separated while 
it is warm then set the cream in shallow pans and set it down 
in the basement to cool. Then wash your separator the first 
thing you do. Then it is ready for the night’s milking in the 
evening. Empty that cold cream in the cream crock, and set 
the night’s cream in clean shallow pans the same way. Then 
empty in the cream crock in the morning and stir it up. Never 
put fresh sweet cream in the cream crock the day you churn it. 
Have the cream down to 60 degrees when churning. 


Very Important 


Never use the separator the second time without washing, 
scalding and airing it well. Wash the butter in 3 waters then 
salt to taste. Mrs. R. Somerville. 
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See that the name K-N-O-X is on each package of Gelatine you buy 
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“There’s a best way of doing everything.” 


To skim meat, etc., use a fine wire tea strainer. 
Camphor will remove fruit stains from linen. 


If lemons are warmed before you squeeze them, nearly 
double the quantity of juice can be extracted. 


The juice of a large lemon added to 2 quarts of jelly will 
make it firm and improve the flavor. 


Baked potatoes are much lighter if broken with a fork be- 
fore baking. 


If a dish of lime is put in the cupboard with jellies and 
preserves, they will not mould. 


The flavor of duck is much improved if a tiny onion and a 
good sized orange is roasted in the body. 


If eggs are boiled in salted water the shells will peel easily. 


One teaspoon of vinegar added to boiled icing will make it 
creamy, and will not crack or fall off. 


It is best to let potatoes stand in hot water fifteen minutes 
before putting in the oven to bake. You will save heat, because 
it requires only half the usual time for baking, and then too, 
they are more mealy. 


Soak ink stains in tomato juice over night, then wash in 
warm soap suds and the stain will come out easily. 


Add 1 teaspoon cold water to egg whites before beating. 
Their amount will be doubled. 


Green tomato juice will remove stains from hands. 


Steam citron for cakes for half an hour. It will cut easier 
and will keep the cakes moist. 


When poaching eggs, grease the utensil and they will not 
stick to botton. 


Grape leaves placed on the top of cucumber pickles will 
keep them green and brittle when cann‘ng for winter. 
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McGregor Bay, ‘pear Little Coneak, Manitonlio Istand : 


“LAmang the 30,000. islands of Georgian Ray, Canada 
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Knox Gelatine is measured ready for use—two envelopes in each package 


Ifa little flour is sprinkled on potatoes before frying, they. 
will be a golden brown when done. 


Pour boiling water on oranges, letting them stand fire ie 
utes. This will cause the white lining to come away clean with 
the skin. 


To remove lettering from flour sacks, soak a few minutes in 
kerosene before putting in hot water. 


Prunes are much better in flavor, if cooked in oven, after 
soaking over night. 


Heat the knife or dip it into hot water and dry, before cut- 
ting fresh bread or cake. 


Beat flour and water for thickening with a fork, or put in 
a pinch of salt and there will be no lumps. 


If nuts are soaked in hot water for a few hours before 
cracking, the meats will come out whole and are less trouble 
to pick out. 


To prevent berries crowding to top of jar, turn on side at 
once. 


_ Place fruit cake in ice box over night; fruit will have flav- 
ored the dough. 


Before adding raisins to cake, etc., steam them by placing 
in colander over a saucepan containing hot water. 


To keep flowers, add a tablespoon of powdered charcoal to 
the water, or dissolve a small piece of camphor in the water. 
They will last as long as if still on plant, without changing the 
water. 


Weak ammonia water will make your plants grow. 


To prevent paint from marking the glass of a window when 
sashes are being painted, the following simple idea is good: 
Cut a bar of ordinary laundry soap to a wedge shape and use 
this on the glass along the end of the sash. This will keep paint 
off the glass, and spots on the soaped part will come off when 
soap is washed away after paint is dry. 


Oil paints deteriorate rubber and should not be used for 
blackening tires. However, a good tire paint which will pre- 


_ serve the rubber and give the tire an attractive dull-black ap- 


pearance can be made as follows: To 2 ozs. of flake graphite — 
add 2 ozs. of ordinary lampblack; mix thoroughly and 1, pint 
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Knox Sparkling Gelatine improves Soups and Gravies _ 





of shellac. This mixture can be thinned to the proper consist- 


ency with denatured alcohol. It will adhere readily to the rub- 
ber and is flexible and tough, so that it will not crack. 


To remove powder stains from your suit or dress collar 
sponge with turpentine. 


To keep lettuce fresh: Wash lettuce thoroughly in cold 
water and place in a granite pan with a tight cover or In a 
paper bag with the top folded over tightly. Lettuce will remain 
crisp and fresh for several days and always ready when needed. 


I have never found anything which could take the place of 
a vegetable brush in cleaning celery. It gets down into the 
grooves and prevents the dirty-looking celery which one often 
sees served even on the tables of particular housewives. 


For Steaming Glasses: When going into a crowded room in 
cold or damp weather, eye-glasses steam so that it is almost 
impossible to see. If rubbed with vaseline and cleaned well, the 
glasses will not gather this moisture. 


In peeling potatoes: By experience I have learned that if 
potatoes, knife and fingers are held under water while paring 
or scraping there will be no stains left upon the fingers. 


With soiled fur: To clean fur collars and cuffs, rub 
thoroughly with corn-meal soaked in gasoline. 


To remove ink stains: Vinegar will remove ink stains very 
easily. I have even taken India ink from a carpet with it. 


When baking fish: Place a sheet of waxed paper in your 
tin when baking fish and you avoid the unpleasant task of 
cleaning a sticky pan. 


If supplies are low: Any recipe calling for sweet milk and 
baking powder can be exchanged for buttermilk, soda and 


cream of tartar. Three spoons of baking powder is equivalent 


to one spoon of soda and one of cream of tartar. 
Iron: Rust spots will disappear if soaked in rice water. 


To remove paint from any fabric, no matter how long it 
has stood, take equal parts of turpentine and ammonia. 


Cough medicine: Honey I cup, rum 1 cup, olive oil 14 cup. 
Heat in double boiler until mixed. 


For a brilliant stove: 1 teaspoon pulverized alum mixed | 
with the stove polish will give the stove a fine lustre, which is 


quite permanent. For a good polisher use an old piece of velvet. 
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BRUNSWICK BRAND 
SARDINES, the  World’s 
low-priced food. Over fif: 
teen million tins sold each 
year. 











JUTLAND BRAND SAR- 
DINES, firm, fresh, and 
wholesome, packed in Salad 
Oil, enclosed in a handy car- 
ton, with key. 












GLACIER BRAND SARDINES, — 


small tasty fish, from the world’s fin- 
est Fishing Grounds, the famous Bay 
of Fundy, packed in pure Olive Oil, 
wrapped and labelled, with a key. 





WI 


CONNORS BRO 
CONN 5..LIM 
SLACKS HARBOUR Canney 


Packed by 
CONNORS BROS, LIMITED, Black’s Harbour, N.B., Canada. 


LARGEST SARDINE PACKERS IN THE BRITISH EMPIRE 
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Ask your grocer for Knox Gelatine—take no other 





Furniture polish: Fill 1 qt. bottle half full of raw linseed 
oil 1/3 spirits of turpentine, and the remainder white wine vine- 
gar, add the white of an egg and shake well before using. Good 
for antique furniture. 


Baking Powder: 2 Hounds cream tartar, 1 pound baking 
soda, 1 box corn starch; sift 4 times through. sifter. —AMrs. Por- 
ter. 


To remove stain from ivory: Rub the stained parts with 
lemon juice, then with whiting made into a paste with a little 
lemon juice. Allow this to dry on, and when it is perfectly dry 
rub off with a soft cloth or wash off, and afterward polish with 
a soft cloth. 


When you find fruit stains on the best table-linen, moisten 
with camphor. If this is done before the stain has been put in 
water, it will disappear. 


To soften a hard varnish or paint brush soak in hot vine- 
gar. 


To remove perspiration stains, first dampen the spot with 
water, then sprinkle a thick layer of borax on it. Roll up light 
for fifteen or twenty minutes. Rinse in cold water and the stain 
will be gone. 


To take ink spots from linen dip the spot in pure, melted, 
clean tallow before being washed. All stains will disappear. 


If you happen to have a mayonnaise stain on a dress or 
blouse, alcohol and ether will remove it. 


Darn your hose diagonally. This makes a darn that gives 
with the pull of the stocking. Running a few darning stitches 
slantwise in the heel of a new pair of silk stockings will protect 
the place that wears out first. 


If a few drops of lemon are squeezed in the food-chopper 


_ before grinding raisins or other sticky substances, the fruit will 


not stick to the grinder. 


When tea is ‘spilled on a table-cloth cover immediately 
with common salt, leave it for a while. 


When hot dishes stain the dining table put a little wood 
alcohol on a cloth and rub over the spot. Then rub it with a 
cloth dipped in sweet-oil. 
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“For Service—Value, They 
| Are Unparalleled.” 


Hudson’s Bay Point Blan- 
kets may be had in the fol- 
lowing colours: indigo blue, 
scarlet, khaki, green, white, 
grey and striped. 


The comfort of H.B. Point 
Blankets is appreciated in 
the sportsman’s tent when 
nights are cool. 


Growing children need to 
sleep in fresh air. H. B. 
Point Blankets keep the lit- 
tle ones snug and warm. 





Adults, too, are following the healthful habit of keeping 
bedroom windows open even in cold weather with H. B. Point 
Blankets on the bed. , 


At every season the motorist finds the H. B. Point Blanket 
an excellent auto robe—durable, warm, handsome and inex- 
pensive. 


The ideal blanket for the sleeping porch when nights are 
cool. 


H. B. Point Blankets make a good couch cover in the Den. 


Agent— 
B. H. TURNER, CO., LTD., 


LITTLE CURRENT © : . ONTARIO 
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When coffee is spilled, to remove stains, fresh or old, from 
table linen, pour boiling water gradually around the outer edge 
of the spot, then all over it and you will see the spot fade out. 
Rub with some good white soap and plenty of hot water, rinse 
out thoroughly in warm water and hang in the sun until dry. 


Five or six drops of lemon-juice added to a piece of tough 


meat when it begins to boil, makes it tender and also adds a 
delicious taste to it. 


When making lemonade run lemons through the food-chop- 
per and the juice will go twice as far and have a better flavour. 





GOOD HOUSEKEEPERS 


FIND 





GOLD MEDAL 
"X* E: A. 








EXTRACTS JELLY POWDERS CUSTARD POWDER 


FRUIT PUDDINGS MOST SATISFACTORY 


ASK YOUR GROCER 





—165— 


Knox Gelatine is Guaranteed to please or money back 





TIME TABLE FOR COOKING 


Oat DIeAd ers. ce at A0-60.-m. ge EYroliteCakec. wee eee 2 to 3 hrs. 
Rolls and Biscuits ................ 10-20 mun Cookies) een ee 3 10-15 m. 
meranamGemg 225 ae tece -o00 Mes Peat Fr UGCINS panos choe ce Thre 
Gingerbread ee 20-30 m. Rice and Tapioca, baked ........... 1 hr; 
mouonee: Cakes Fn 42: 25-45 m Steamed Pudding ...................... 1=3.nrs- 
pain Oa ke e.co 0. nae 20-30 m. Steamed Brown Bread. ........ 3-4 hrs. 
leg Grastinly. .o.o 5.8, about. =o. minamer tum: Puddings 02.02). eern 3-4 hrs. 
(OW a teh Aa SN sir pri Fated Ata! ek? "einailly Bt, = NRG AR ADR Mis corse 0 ao 25-30 m. 
MEAT 

Beef, per lb. (roasted)......... 15-20 m. Pork, per lb. (roasted) ...... -30 m. 
Mutton, per lb. (roasted)... -25._m. Goose, per lb. (roasted) ...... -20 m. 
Lamb, per lb. (roasted)....20-25 m. Chicken Fricassed ..... 0. ihr 
Veal, per lb. (roasted) ...... 20-25 m., 


VEGETABLES 


SADIE Cle ene eee ee en ee. SL Den Ss si ee -30 m. 
Potateess 220 at Lo 20280 -m.-- ‘Gaulifliower« a2): 20-30 m. 
ASPATASU Ss oe ee cre 20-25 m.- - Brussels Sprouts: 20... 30-40 m. 
EO Gi ee ee re oe 20e 207-1. so ONIONS: eee ye ee 30-40 m., 
pOUTITIO s TROANS och css 25-50 es barsnips 5 see 30-40 m. 
UT eed pod C0 Bg ks ie al ie pe ae 50240 2m.a Green: Corn sae 15-20 m. 
DEA CATO ih sais 2 sae dada =o). Mt ice? (DOLLEC heen -20 m. 
CEREALS 

Macaroni........... 20 nin. or Until soit. Hominy... 2 1 hr. in double boiler 
SATS SER, Cele Lie GR A Sle 20 min. Oatmeal............ 3 hrs. in double boiler 
Corn Meal....3 hrs. in double boiler Steam Cooked or Rolled Oats, 30 m. 
Spacnettin ere See: 20 min. 


STANDARDIZED OVEN TEMPERATURES 
HOT or QUICK—400-425 Dgs. 


SLOW — 250-350 Degrees Biscuits Cookies Pastry 
Custards Meringues Rolls 
MODERATE—350-400 Degrees VERY HOT—425-500 Dgs. 
Bread | Cakes Roast Meat Roast Poultry 


Pastry Tarts Puff Paste 


WEIGHTS AND MEASURES 


3 teaspoons equal to one tablespoon 5 cups flour equal 1 lb. 


16 tablespoons equal one cup ~ 1 cup butter equal % lb. 

1% pint equal one cup 1 cup granulated sugar equal %4 lb. 

2 cups equal one pint 2 tablespoons butter equal 1 oz. 

4 cups equal one quart 4 tablespoons flour equal 1 oz. 
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Free Cook Book offer in each package of Knox Gelatine 





INDEX 

Pages 
SUMO) eA aN LR ERE LU oe Rn OT Ce 10 
USM AIS Bohol 2A EE SIRE AMOR let Nee oe PR RR POD PTO 16 
MESGRES ul 8. ols AE EER AUN MN aes NOON Ae Ee ES RE RCE OE Sie 22 
Le ine NRT gs AIDES 1c 00 ky a a Re a Dee ao tL 36 
NU TEVOT TEINS TEISE 5 U cad REGU SE ea ar A RO CMR ORE <TR IW PRE Sy a GE Al 
alanis Lee kes ts) PURER POS ne Oona AA AB eRe thy Unt boy A3 
RS Yo ew aa ad RAGIN ES fe) RN ek ea PEA Onn cies ah NE see aH ike "2 AT 
Re eT err Cm lel ary Omens 1 Meth bok oe Ny Be ed eee Bey 52 
ee essa CIN at anew sete enc, <A ES EUR SRM A 55 
Veale J Sailel TOE IRR. SES. Rane ee ee ha Bats, Soyct es 75 
NEcUUG Fe pap vegs$ WN Une [hasbeen ae aie LENDS UA RI: HERE ets Watts 80 
FOC Cee LOL Comme mene rem oke LOE OID oo OU eT hs Ut 104 
Bread, Buns, Biscuits, Rolls, ete. ......... Si A ey a fo oe eh 108 
RECO i Ga) Weems ea ne aed 2 2. kee oe 116 
Rett Ose OUST TS NGLC nt: 2 ee oN een hoe mea es ame 128 
Pa OCPaTICINClIGN GS) yearn Wem ey ee baa b ek | et 129 
Pais ATION) CLIICRint ee) on Sa, Nea eam Oe Seeds hal eee ea 
PTI Vio ere ete a RN ON a he ee, ee 144 
LOE aye cat ERR VSG eS LEMUR ARE Nocvrad scab rane = Ac sapien 148 
PLOUSCHOLARELIT ietamie ae pert wc AN oie A ied eR ls eee ee 156 
PETIT Ge cL ALO Leet O Van OG IT Ota, oii vei ha bos Ra Rea INN Sh ed 166 
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THE MANITOULIN & NORTH SHORE TELEPHONE AND 
TELEGRAPH CO., LIMITED. 


Linked up with the progress of the Manitoulin Island and Sud- 
bury District for over thirty years, for many years the only 
link connecting many outlying settlements, and still the trunk- 
ing system connecting the many local companies, and handling 
all commercial interchanges, The Manitoulin & North Shore 
Telephone and Telegraph Company Limited in its history pro- 
vides many incidents of genuine pioneering and hardship that 
a community geographically cut off from the outside world 
might have some means of intercourse. The Company was one 
of the first of its kind to operate in Canada, and now connects 
with The Bell System and The Canadian Pacific Railway Sys- 
tem of Telegraphs and Cables which reaches every point in the 
world. 


Serving as it does the whole Manitoulin Island and the 
territory extending East to French River, and being closely 
associated with The Byron H. Turner Company Limited it 
combines naturally with the merchandising Company, whose 
activities are described opposite, in giving a real service to the 
whole community, and the thousands who journey through it. 
In fact both Companies have been built up on service and they 
are still growing and constantly extending their activities. You 
may rest assured that whether you “DO IT BY WIRE” or 
“GET IT AT TURNER’S” the result will be the same—the 
pleasant memory of a pleasant transaction with people anxious 
to serve you to the utmost. 
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THE BYRON H. TURNER COMPANY LIMITED 
Established 1879 Incorporated 1921 


A business that has stood the test of time, and at the end 
of almost half a century of service still stands out among the 
foremost in its line in the district. 


As Provisioners and General Outfitters we have been as- 
sociated with the tourist trade continuously, and our service 
has been used by thousands. 


We rent boats, every article of camping equipment, ar- 
range for guides, motorboats and operators, or build you a 
camp to specifications on short notice. 

Our stock of merchandise includes: 


THE GENUINE HUDSON’S BAY BLANKETS in the gay 
colours as originally and still used by hunters and trappers in 
the North Country on account of their warmth and rain shed- 
ding qualities. Coats and Smocks made of the blanket cloth are 
the best outing coats procurable. 


JAEGER PURE WOOL GARMENTS, Hose, Scarves, Car- 
digan Sweaters, and other useful and modish sportswear im- 
ported from England. 


FINE IRISH AND CZECHO-SLOVAKIA LINENS. 


ATWATER-KENT and DEFOREST CROSLEY radio 
service and supplies. 

A MEAT DEPARTMENT under the skilled management 
of an experienced English Butcher which provides Fresh Meats 
of all kinds, Fresh Sausages made daily in our own store, 


_ Corned Beef and other pickled delicacies of our own making, 


all under modern conditions of sanitation and refrigeration. 
GREEN VEGETABLES of all kinds, fresh and properly 
handled. 


A GROCERY DEPARTMENT in which you will find all 
kinds of staple foods together with the most extensive stock 
of Fancy Goods in suitable packages for outing trips. 


SAILING DIRECTIONS for navigators, Charts of Cana- 
dian waters and maps of the locality and roads. 


We are agents for PETERBORO CANOES AND JOHN- 
SON MOTORS. 


In short we are equipped to cater to almost every need of 
the camper, motorist, yachtsman, or canoeist. 


GET IT AT TURNER'S. 
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